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Ridgewells 

Visual Synergy Enterprise 

5525 Dorsey Lane 

Bethesda, MD 20816 



Page: 



Events Analysis Report - Budget 



Customer ED: 



514357 



Event ID: 285355 



Date of Event: Saturday, 04/02/2005 



Customer: Siegel, Mark 
Contact: Mr. Mark Siegel 
Title: 
o£c: 
Dear: Mr. Mark Siegel 



Address: 2134 Leroy place, NW 
City: Washington 
State: DC Zip: 



20008 



Phone: 


(202)223-8490 


FAX: 


( ) - 


Home: 


( ) - 


Mobil: 


( ) - 



ext: 







Cusiype 

Referred by 

Salesperson 

Last Action 

Status 



Kosher 
Call-in 
TobyNann 

Gathering Information 
Hold-Pencil In 



Ridgewells 0135 



Event Name: Siegel Wedding Reception 
Event Type: 179 DINNER-MOD FRENCH SERV REG 
Event Pkg: 



Call Date: 
Number of Guests 
Place of Event: 




004, Sunday 



ran Gallery of Art 



Start Time of Event: 
End Time of Event: 




Event Budget: 
Per Guest Budget: 
Type of Seating: OP 




0.00 



M Travel Zone: 
M Travel Rate: 
Rental Factor: 



0.00 
1.00 





Serve 


Production Qty 


TotalCost Total Revenue 


CostP/G 


RevP/G 


Profit MargiiCost / 


Recipes 
























HORS D<OEUVRES TO BE PASSED 


l 3,0° 1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0 


FRANKS IN A BLANKET 


250^* 


250.00 - EACH 


$ 


80.00 


$ 262.50 


$ 


0.32 


$ 


1.05 


$ 182,50 


30.4 


MUSTARD 


Qf *^c 


;<? 1.75 -QUART 


$ 


2.24 


$ 28.00 


$ 


0.01 


$ 


0.11 


$ 25.76 


8.0 


CHICKEN SATE 


.«/*? 


225.00 - EACH 


$ 


45.72 


$ 236.25 


$ 


0.18 


$ 


0.95 


$ 190.53 


19.3 


PEANUT SAUCE 


Hv> -^rv/JP 1.75 -QUART 


$ 


6.18 


$ 36.40 


$ 


0.02 


$ 


0.15 


$ 30.22 


16.9 


VEGETABLE EGO ROLLS 


iV Wf*^ 


250.00 - EACH 
^1.50- QUART 


$ 


33.40 


$ 200.00 


$ 


0.13 


$ 


0.80 


$ 166.60 


16.7 


DUCK SAUCE 


12$ 


$ 


2.40 


$ 24.00 


$ 


0.01 


$ 


0.10 


$ 21.60 


10.0 


MUSHROOMS WITH SPINACH 


225.00 -EACH 


$ 


18.23 


$ 168.75 


$ 


0.07 


$ 


0.68 


.$ 150.52 


10.8 


AND PARMESAN CHEESE 


q 






















KNISH (KOSHER) 


JJXrl ** 200.00 -EACH 
yXTj #^200.00 -EACH 


$ 


74.00 


$ 210.00 


$ 


0.30 


$ 


0.84 


$ 136.00 


35.2 


PHYLLO CUPS FILLED WITH 


$ 


71.92 


$ 260.00 


$ 


0.29 


$ 


1.04 


$ 188.08 


27.6 


HOISIN DUCK AND BABY LEEKS 
























CONES WITH TUNA TARTARE 


180 


180.00 -EACH 


$ 


67.50 


$ 423.00 


$ 


0.27 


$ 


1.69 


$ 355.50 


15.9 


AND WASABI TOBIKKO 




• 




















SESAME SEEDS (BLACK AND 


3 


3.00 -POUND 


$ 


23.46 


$ 25.20 


$ 


0.09 


$ 


0.10 


$ 1.74 


93.1 


WHITF) 
















$ 


0.00 


$ 0.00 




* ♦ # * 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


0.0 


ON THE KITCHEN COUNTERS: 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0 


SUSHI ASST.NOT ROLLS!!)150 


450 


450.00 - EACH 


$ 


787.50 


$ 1,530.00 


$ 


3.15 


$ 


6.12 


$ 742.50 


51.4 


PIECE MIN. 3 DAY NOTICE 
























CALIFORNIA ROLLS 


500 


500.00 - EACH 


$ 


97.65 


$ 800.00 


$ 


0.39 


$ 


3.20 


$ 702.35 


12.2 


(VEGETARIAN) 
























SOY GINGER SAUCE 


56 


1.75 -QUART 


$ 


3.47 


$ 28.00 


$ 


0.01 


$ 


0.11 


$ 24.53 


12.3 


* # * * 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0 


TURKEY BREAST AU POIVRE 


3 


3.00 -EACH 


$ i 


101.85 


$ 321.00 


$ 


0.41 


$ 


1.28 


$ 219.15 


31.7 


CORNED BEEF BRISKET 


60 


18.71 -POUND 


$ 


68.34 


$ 345.00 


$ 


0.27 


$ 


1.38 


$ 276.66 


19.8 


CHAUAH ROLLS 


350 


350.00 - EACH 


$ 


16.80 


$ 175.00 


$' 


0.07 


$ 


0.70 


$ 158.20 


9.6 


MUSTARD 

/"IT* A %TT4TTTiTrt_T \ Jt A VTi-VXTlkT A TCP 


64 


2.00 -QUART 


$ 


2.56 


$ 32.00 


$ 


0.01 


$ 


0.13 


$ 29.44 


8.0 


CRANBERRY MAYONNAISE - 


48 


1.50 -QUART 


$ 


5.78 


$ 33.60 


$ 


0.02 


$ 


0.13 


$ 27.82 


17.2 
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Ridgewells 

Visual Synergy Enterprise 

5525 Dorsey Lane 

Bethesda,MD 20816 



Ridgewells 0136 



Page: 







Events , 


Analysis Report ■ 


- Budget 














Customer ID: 5 14357 / Siegel, 


Mark 


Event ID: 285355 Date of Event: Saturday, 04/02/2005 






Serve 


Production Qty 


TotalCost Total Revenue 


CostP/G 


Re\ 


0.36 


Profit Margin 

$ 69.51 


Cost% 


RAW VEGETABLE PLATTER (2 OZ. 


70 


70.00 -EACH 


$ 21.49 


$ 91.00 


$ 


0.09 


$ 


23.62 


PER PERSON) 






















RANCH DRESSING 


32 


1.00 -QUART 


$ 2.05 


$ 6.40 


$ 


0.01 


$ 


0.03 


$ 4.35 


32.03 


# + • # 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


O.OC 


SEATED DINNER 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


O.OC 


RED PEPPER HUMMUS 


160 


1.25 -GALLON 


$ 13.25 


$ 88.00 


$ 


0,05 


$ 


0.35 


$ 74.75 


15.0< 


TOASTED PITA TRIANGLES 


400 


400.00 - EACH 


$ 12.52 


$ 60.00 


$ 


0.05 


$ 


0.24 


$ 47.48 


20.8'; 


MARINATED ARTICHOKE 


100 


6.25 - POUND 


$ 16.00 


$ 90.00 


$ 


0.06 


$ 


0.36 


$ 74.00 


17.7! 


HEARTS 






















OLIVES-MIXED HERB AND SPICE 


4 


4.00 - POUND 


$ 17.99 


$ 48.00 


$ 


0.07 


$ 


0.19 


$ 30.01 


37.4* 


CURED 






















SLICED GENOA SALAMI 


80 


5.00 - POUND 


$ 14.75 


$ 76.00 


$ 


0.06 


$ 


0.30 


$ 61.25 


19.41 


FRENCH BREAD MEDALLIONS 


225 


225.00 - EACH 


$ 7.76 


$ 45.00 


$ 


0.03 


$ 


0.18 


$ 37.24 


17.2- 


GRILLED MARINATED 


90 


22,50 - POUND 


$ 140.31 


$ 45450 


$ 


0.56 


$ 


1.82 


$ 314.19 


30.8' 


VEGETABLE ASSORTMENT 






















# * • # 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0< 


* # * * 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0< 


CHALLAH BREAD LOAF (5#) 


2 


2.00 - EACH 


$ 15.91 


$ 60.80 


$ 


0.06 


$ 


0.24 


$ 44.89 


26.1' 


* * + + 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0( 


FIRST COURSE TO BE SERVED 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0( 


PLATED: 






















TOSSED SALAD WITH 


250 


46.88 -POUND 


$ 207.00 


$ 987.50 


$ 


0.83 


$ 


3.95 


$ 780.50 


20.9< 


MUSHROOMS & HEARTS OF PALM 






















BALSAMIC VINAIGRETTE 


128 


4.00 - QUART 


$ 12.92 


$ 83.20 


$ 


0.05 


$ 


0.33 


$ 70.28 


15.5: 


POPPYSEED TWISTS, EXTRA 


90 


90.00 -EACH 


$ 46.15 


$ 144.00 


$ 


0.18. 


$ 


0.58 


$ 97.85 


32.0: 


LONG-APFX.18" 






















♦ * * * 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0( 


* * * # 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0( 


FRENCH SERVICE OF MAIN 


1 


LOO -EACH 


$ 0.00 


$ 0.00 


s 


0.00 


$ 


0.00 


$ 0.00 


0.0* 


COURSE: 






















BEEF MEDALLIONS CRUSTED 


250 


46.88 -POUND 


$ 590.63 


$ 2,000.00 


$ 


236 


$ 


8.00 


$ 1,40937 


29.5: 


WITH PEPPERCORNS 






















SALMON 3 OZ. HERB CRUSTED 


250 


46.88 -POUND 


$ 383.25 


$ 1,662.50 


$ 


1.53 


$ 


6.65 


$ 1,279.25 


23.0: 


BOURBON MUSHROOM CREAM 


192 


1.50 -GALLON 


$ 25.08 


$ 134.40 


$ 


0.10 


$ 


0.54 


$ 109.32 


I8.61 


SAUCE WITH SUNDRIED TOMATO 






















RISOTTO CASSEROLE WITH WILD 


26 


26.00 - EACH 


$ 147.94 


$ 721.50 


$ 


0.59 


$ 


2.89 


$ 573.56 


20.5) 


MUSHROOMS AND CHEESE 






















GREEN BEANS ALMONDINE 


250 


62.50 -POUND 


$ 105.75 


$ 550.00 


$ 


0.42 


$ 


2.20 


$ 444.25 


19.2: 


BREAD BASKET W/ ASSORTED 


9 


9.00 -EACH 


$ 49.68 


$ 147.60 


$ 


0.20 


$ 


0.59 


$ 97.92 


33.6 


BREADS 






















BUTTER, 2oz. TRIANGLE DUST W/ 


26 


26.00 -EACH 


$ 6.92 


$ 41.60 


$ 


0.03 


$ 


0.17 


$ 34.68 


16.6: 


PAPRIKAfTHYME G ARN.) 






















* * * * 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0t 


FOR A SWEET ENDING 


1 


1.00- EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


O.Oi 


* * + • 


1 


LOO -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0' 


SEATED DINNER 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


0.0i 


STRAWBERRIES DIPPED IN DARK 


315 


3 15.00 -EACH 


$ 61.52 


$ 346.50 


$ 


0.25 


$ 


1.39 


$ 284.98 


17.7; 


CHOCOLATE 






















PETIT FOURS 


200 


200.00 - EACH 


$ 64.50 


$ 280.00 


$ 


0.26 


$ 


1.12 


$ 215.50 


23.0 


FLORENTINE COOKIES 


200 


200.00 - EACH 


$ 19.69 


$ 180.00 


$ 


0.08 


$ 


0.72 


$ 160.31 


10.9 
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Events Analysis 


Report 


- Budget 
















Customer ID: 514357 / Siegel, Mark 


Event ID: 


285355 Date of Event: Saturday, 04/02/2005 






Serve Production Qty 


TotalCost Total Revenue 


CostP/G 


RevP/G 


Profit MargiiCost / 


+ + + + 


i 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


0.0 


WEDDING CAKE, DEVIL'S FOOD 


225 


225.00 - EACH 


$ 


168.75 


$ 742.50 


$ 


0.68 


$ 


2.97 


$ 


573.75 


22.7 


W/BUTTERCREAM 


























CHOCOLATE SAUCE 


126 


3.94 -QUART 


$ 


15.08 


$ 113.40 


$ 


0.06 


$ 


0.45 


$ 


98.32 


13.3 


* * * * 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


0.0 


FRESHLY BREWED DECAFF 


200 


10.00 -GALLON 


$ 


26.90 


$ 190.00 


$ 


0.11 


$ 


0.76 


$ 


163.10 


14.1 


COFFEE W/ CREAM & SUGAR 


























ASSORTED TEAS 


25 


25.00 - EACH 


$ 


2.00 


$ 13.75 


$ 


0.01 


$ 


0.06 


$ 


11.75 


14.5 


SWEET N LOW PACKETS 


50 


50.00 - EACH 


$ 


0.50 


$ 4.00 


$ 


0.00 


$ 


0.02 


$ 


330 


123 


EQUAL PACKETS 


75 


75.00 - EACH 


$ 


0.75 


$ 6.00 


$ 


0.00 


$ 


0.02 


$ 


5.25 


12.5 


* * * * 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


0.0 


SEATED DINNER 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0,00 


$ 


0.00 


$ 


0.00 


0.0 


COFFEE STATION 


135 


135.00 -EACH 


$ 


49.50 


$ 216.00 


$ 


0.20 


$ 


0.86 


$ 


166.50 


22.9 


BISCOTTI, CHOCOLATE AND 


100 


100.00 -EACH 


$ 


6.71 


$ 90.00 


$ 


0.03 


$ 


0.36 


$ 


83.29 


7.4 


ALMOND - APPX 2.5" EACH 


























FRESH STRAWBERRIES 


14 


14.00 -POUND 


$ 


37.10 


$ 109.90 


$ 


0.15 


$ 


0.44 


$ 


72.80 


33.7t 


* * * # 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


0.0i 


FOR THE BAR 


1 


1.00 -EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


0.0) 


WHOLE LEMONS 


12 


12.00 -EACH 


$ 


1.68 


$ 7.80 


$ 


0.01 


$ 


0.03 


$ 


6.12 


21.5- 


WHOLE LIMES 


16 


16.00 - EACH 


$ 


3.20 


$ 10.40 


$ 


0.01 


$ 


0.04 


$ 


7.20 


30.7' 


ICECUBES 


550 


550.00 - POUND 


$ 


49.50 


$ 275.00 


$ 


0.20 


$ 


1.10 


s 


225.50 


18.01 


COCKTAIL FRUITS (QUART) 


4 


1.00 -GALLON 


$ 


26.73 


$ 92.60 


$ 


0.11 


$ 


0.37 


$ 


65.87 


28.8* 


GARNISH - FRENCH SERVICE 


25 


25.00 -BUNCH 


$ 


25.00 


$ 83.75 


$ 


0.10 


$ 


0.34 


$ 


58.75 


29.8; 


ENTREE PLATTER 


























GARNISH - HORS DOEUVRE TRAY 


2 


2.00 -EACH 


$ 


6.32 


$ 1030 


$ 


0.03 


$ 


0.04 


$ 


4.18 


60.1! 


(SPRING) 


























CONTAINERS FOR LEFTOVER 


2 


2.00 - EACH 


$ 


11.34 


$ 0.00 


$ 


0.05 


$ 


0.00 


$ 


-11.34 


O.Oi 


FOOD FOR CLIENTS 


























WEDDING BOX 


1 


1.00 - EACH 


$ 


0.77 


$ 330 


$ 


0.00 


$ 


0.01 


$ 


2.73 


22.01 






Section Sub-Total: 


$ 3,923.89 


$ 15,40630 


$ 


15.69 


$ 


61.63 


$11,482.41 


25.4' 






Markup: 






$ 1,005.42 




















Section Total: 






$16,411.72 
















Beverages 


























WATER - 5 GALLON BOTTLE 


211 


8.00 EACH 


$ 


28.00 


$ 58.80 


$ 


0.13 


$ 


0.24 


$ 


30.80 


47.6: 






Section Sub-Total: 


$ 


28.00 


$ 58.80 


$ 


0,13 


$ 


0.24 


$ 


30.80 


47.6: 






Markup: 






$ 0.00 








Ridgewells 0137 








Section Total: 






$ 58.80 




Eauioment 


























TEA CUP/SAUCER SET - WHITE - 




250.00 0.67 EACH 


$ 1 


167.50 


$ 400.00 


$ 


0.67 


$ 


1.60 


$ 


23230 


41.81 


PLATINUM BAND 


























AX>. CUP/SAUCER SET - WHITE - 




175.00 0.66 EACH 


$ 11530 


$ 280.00 


$ 


0.46 


$ 


1.12 


$ 


16430 


41.2- 


PLATINUM BAND 


























IVORY TWILL - NAPKINS 




250.00 0.16 EACH 


$ 


40.00 


$ 250.00 


$ 


0.16 


$ 


1.00 


$ 


210.00 


16.0( 


CHAIRS - BLACK CHTVARI 




250.00 3.26 EACH 


$ 815.00 


$ 1,71230 


$ 


3.26 


$ 


6.85 


$ 


89730 


473< 


CUSHIONS - BLACK, INCLUDED 




250.00 1.58 EACH 


$ 395.00 


$ 0.00 


$ 


138 


$ 


0.00 


$ 


•395.00 


0.0( 


DESSERT PLATE - WHITE - 




500.00 0.43 EACH 


$ 215.00 


$ 400.00 


$ 


0.86 


$ 


1.60 


$ 


185.00 


53.7i 


PLATINUM BAND 


























DINNER PLATE -WHITE - 




250.00 033 EACH 


$ 13230 


$ 200.00 


$ 


033 


$ 


0.80 


$ 


6730 


66.2i 


PLATINUM BAND 
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Events Analysis Report 


- Budget 














Customer ID: 514357 /Siegel, 


Mark 


Event ID: 285355 Date of Event: Saturday, 04/02/2005 






Serve Qtj 


r Units 


TotalCost Total Revenue CostP/G 


RevP/G 


Profit MargiiCost% 


BREAD & BUTTER PLATE - NEW 


700.00 


0.32 EACH 


$ 224.00 


$ 455.00 


$ 


0.90 


$ 


1.82 


$ 231.00 


49.23 


WHITE 






















GLASS - SALT AND PEPPER - MINI 


50.00 


0.25 EACH 


$ 12.50 ■ 


$ 92.50 


$ 


0.05 


$ 


0.37 


$ 80.00 


13.51 


(SET) 






















SILVERWARE - BOUILLON SPOON 


20.00 


0.35 EACH 


$ 7.00 


$ 12.00 


$ 


0.03 


$ 


0.05 


$ 5.00 


5833 


SILVERWARE - TEASPOON 


250.00 


0.23 EACH 


$ 57.50 


$ 150.00 


$ 


0.23 


$ 


0.60 


$ 92.50 


38.33 


SILVERWARE - A.D. SPOON 


100.00 


0.29 EACH 


$ 29.00 


$ 60.00 


$ 


0.12 


$ 


0.24 


$ 31.00 


48.33 


SILVERWARE - BUTTER KNIVES 


27.00 


0.30 EACH 


$ 8.10 


$ 16.20 


$ 


0.03 


$ 


0.06 


$ 8.10 


50.0C 


SILVERWARE - DESSERT FORK 


260.00 


0.38 EACH 


$ 98.80 


$ 156.00 


$ 


0.40 


$ 


0.62 


$ 57.20 


63.33 


SILVERWARE - DINNER FORK 


250.00 


0.46 EACH 


$ 115.00 


$ 150.00 


$ 


0.46 


$ 


0.60 


$ 35.00 


76.67 


SILVERWARE - DINNER KNIVES 


250.00 


0.83 EACH 


$ 20730 


$ 150.00 


$ 


0.83 


$ 


0.60 


$ -5730 


138.33 


SILVERWARE - MEDIUM FORK 


250.00 


035 EACH 


$ 87.50 


$ 150.00 


$ 


0.35 


$ 


0.60 


$ 62.50 


58.33 


SILVERWARE - MEDIUM KNIVES 


250.00 


0.80 EACH 


$ 200.00 


$ 150.00 


$ 


0.80 


$ 


0.60 


$ -50.00 


13333 


SILVERWARE - FISH FORK 


270.00 


036 EACH 


$ 97.20 


$ 162.00 


$ 


0.39 


$ 


0.65 


$ 64.80 


60.0C 


SILVERWARE - SERVICE FORKS 

P) 

SILVERWARE - SERVICE SPOON 


30.00 


0.69 EACH 


$ 20.70 


$ 63.00 


$ 


0.08 


$ 


0.25 


$ 4230 


32.8<: 


28.00 


0.69 EACH 


$ 19.32 


$ 58.80 


$ 


0.08 


$ 


0.24 


$ 39.48 


32.8< 


<P) 






















SILVERWARE - SALAD SCISSORS 


26.00 


0.38 EACH 


$ 9.88 


$ 81.90 


$ 


0.04 


$ 


0.33 


$ 72.02 


12.0* 


SILVERWARE - DESSERT SPOON 


6.00 


0.37 EACH 


$ 2.22 


$ 3.60 


$ 


0.01 


$ 


0.01 


$ 138 


61.6*/ 


SILVERWARE - TONGS, SUGAR 


28.00 


0.23 EACH 


$ 6.44 


$ 58.80 


$ 


0.03 


$ 


0.24 


$ 5236 


10.9f 


STEMWARE - RED WINE - 


250.00 


0.31 EACH 


$ 7730 


$ 200.00 


$ 


031 


$ 


0.80 


$ 12230 


38.7< 


BORDEAUX 






















STEMWARE - WATER GOBLET - 


250.00 


0.46 EACH 


$ 115.00 


$ 200.00 


$ 


0.46 


$ 


0.80 


$ 85.00 


573C 


BORDEAUX 






















STEMWARE -WHITE WINE - 


250.00 


0.31 EACH 


$ 77.50 


$ 200.00 


$ 


031 


$ 


0.80 


$ 122.50 


38.7< 


BORDEAUX 






















STEMWARE - MARTINI FROST (10 


300.00 


0.53 EACH 


$ 159.00 


$ 690.00 


$ 


0.64 


$ 


2.76 


$ 531.00 


23.04 


OZ.) 






















STEMWARE - CHAMPAGNE FLUTE 


300.00 


0.64 EACH 


$ 192.00 


$ 330.00 


$ 


0.77 


$ 


132 


$ 138.00 


58.18 


-FINESSE 






















VOTTVES - SHOT 


120.00 


0.09 EACH 


$ 10.80 


$ 168.00 


$ 


0.04 


$ 


0.67 


$ 157.20 


6.43 


GLASSWARE - ALL PURPOSE 


550.00 


0.41 EACH 


$ 225.50 


$ 385.00 


$ 


0.90 


$ 


1.54 


$ 15930 


58.5'v 


GLASSWARE - HIGHBALL 


200.00 


0.21 EACH 


$ 42.00 


$ 120.00 


$ 


0.17 


$ 


0.48 


$ 78.00 


35.0C 


STERLING 






















GLASSWARE - OLD FASHIONED 


200.00 


0.21 EACH 


$ 42.00 


$ 120.00 


$ 


0.17 


$ 


0.48 


$ 78.00 


35.0C 


STERLING 






















ICE SCOOP 


2.00 


0.66 EACH 


$ 132 


$ 4.50 


$ 


0.01 


$ 


0.02 


$ 3.18 


2933 


LINER -44 GAL 36X48 


40.00 


0.14 EACH 


$ 5.60 


$ 52.00 


$ 


0.02 


$ 


0.21 


$ 46.40 


10.71 


PAPER COCKTAIL NAPKINS 

* 


100.00 


0.47 EACH 


$ 47.00 


$ 125.00 


$ 


0.19 


$ 


0.50 


$ 78.00 


37.6C 


(WHITE, PACK OF 25) 






















PITCHER -PLASTIC 


4.00 


0.93 EACH 


$ 3.72 


$ 10.40 


$ 


0.01 


$ 


0.04 


$ 6.68 


35.7' 


TRASH CAN -MED. 


7.00 


1.58 EACH 


$ 11.06 


$ 42.70 


$ 


0.04 


$ 


0.17 


$ 31.64 


25.9C 


TUBS - GREY, PLASTIC^QJLARGE 


18.00 


1 .22 EACH 


$ 21.96 


$ 94.50 


$ 


0.09 


$ 


038 


$ 7234 


23.24 


GLASS - CREAMER 


25.00 


131 EACH 


$ 32.75 


$ 20.00 


$ 


0.13 


$ 


0.08 


$ -12.75 


163.75 


GLASS - SUGAR 


25.00 


131 EACH 


$ 32.75 


$ 20.00 


$ 


0.13 


$ 


0.08 


$ -12.75 


163.7* 


MATCHES 


4.00 


0.05 EACH 


S 0.20 


$ 0.20 


$ 


0.00 


$ 


0.00 


$ 0.00 


100.0C 


NAPKIN - SERVICE 


58.00 


0.17 EACH 


$ 9.86 


$ 4330 


$ 


0.04 


$ 


0.17 


$ 33.64 


22.6"/ 


PINS (BAG) 


1.00 


035 EACH 


$ 0.55 


$ 0.65 


$ 


0.00 


$ 


0.00 


$ 0.10 


84.62 


SILVER SERVICE - COFFEE POT 


20.00 


4.79 EACH 


$ 95.80 


$ 155.00 


$ 


0.38 


$ 


0.62 


$ 59.20 


61.8] 
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Events Analysis Report - Budget 



Customer ID: 5 14357 / Siegel, Mark 



Event ID: 285355 



Date of Event: Saturday, 04/02/2005 



P) 

SILVER SERVICE - TEA POT 

PITCHER - GLASS 

PITCHER - GLASS, 8 1/2 OZ. 

TAPE 

CARRIER - LARGE 

COFFEE MAKER, 55C 

SILVER PLATTER - MELON 

BREAD TRAY 7" X 15.5" 

SILVER PLATTERS - 22" OVAL 

PLATTER 

SILVER PLATTERS - 20" OVAL 

PLATTER 

STERNO - SMALL/LARGE 

TEA TOWELS 

GLASS - FINGER BOWLS 

GLASS - PLATE - AMETHYST 1 1" X 

11" SQUARE 

CARVING BOARD 

CARVING KNIVES 

CARVING FORKS 

SILVER PLATTERS - TEA TRAYS 

WIRE - METAL BASKET 8" X 12" X 

18" 

GLASS - CYLINDER 3" HIGH X 4 

1/2" ROUND 

SILVER PLATTER - MELON 

ROUND 15" RD 

PLASTIC ROLL - 10X 100* 

SILVER SERVICE - REVERE BOWL, 

LARGE 

STOVE -MINI- GAS, (S) 

SANDLEWOOD TWILL - 108" RD 

SANDLEWOOD TWILL - 72" X 144" 

CABERNET CICERO - 96" ROUND 

VIVACIOUS OLIVE - 142" ROUND 

EUDORA FOG - 132" RD 

IVORY RIDGEWEAVE - 2 X 108" 

TABLE- 18"X6' 

TABLE-3'RND 

TABLE -30"X5» 

TABLE- 30"X6' 

TABLE-5'RND 

TABLE -SW 

TABLE -5 1/2' RND 

TABLE - CABARET (TALL) 24"x24" 

SQUARE 

TABLE - SERPENTINE (EA.) 

SOAP- POWDERED 

CART -FLAT -72" 



Serve Qty 


Units 


TotalCost Total Revenue 


c< 


DStP/G 


Rei 


/F/G J 


Profi 


tMargii 


\Cost°A 


3,00 


3.41 EACH 


$ 


10.23 


$ 23.25 


$ 


0.04 


$ 


0.09 


$ 


13.02 


44.0( 


25.00 


1.50 EACH 


$ 


37.50 


$ 105.00 


$ 


0.15 


$ 


0.42 


$ 


67.50 


35.7 


2.00 


1.11 EACH 


$ 


2.22 


$ 1.70 


$ 


0.01 


$ 


0.01 


$ 


-0,52 


130.5! 


1.00 


1.40 EACH 


$ 


1.40 


$ 7.75 


$ 


0.01 


$ 


0,03 


$ 


635 


18.0c 


5.00 


17.93 EACH 


$ 


89.65 


$ 262.50 


$ 


0.36 


$ 


1.05 


$ 


172.85 


34.1: 


5.00 


3.41 EACH 


$ 


17.05 


$ 54.75 


$ 


0.07 


$ 


0.22 


$ 


37.70 


31.1- 


77.00 


1.16 EACH 


$ 


89.32 


$ 35035 


$ 


0.36 


$ 


1.40 


$ 


261.03 


25.4! 


25.00 


3.15 EACH 


$ 


78.75 


$ 280.00 


$ 


0.32 


$ 


1.12 


$ 


201.25 


28.1: 


25.00 


1.93 EACH 


$ 


48.25 


$ 273.75 


$ 


0.19 


$ 


1.10 


$ 


225.50 


17.6: 


100.00 


0.43 EACH 


$ 


43.00 


$ 210.00 


$ 


0.17 


$ 


0.84 


$ 


167.00 


20.4: 


2.00 


0.41 DOZE 


$ 


0.82 


$ 25.60 


$ 


0,00 


$ 


0.10 


$ 


24.78 


3.2< 


8.00 


0.12 EACH 


$ 


0.96 


$ 6.00 


$ 


0.00 


$ 


0.02 


$ 


5.04 


16.0i 


2.00 


2.50 EACH 


$ 


5.00 


$ 5.00 


$ 


0.02 


$ 


0.02 


$ 


0.00 


1O0.0I 


3.00 


0.82 EACH 


$ 


2.46 


$ 31.50 


$ 


0.01 


s 


0.13 


$ 


29.04 


7.8 


3.00 


0.64 EACH 


$ 


1.92 


$ 15.75 


$ 


0.01 


$ 


0.06 


$ 


13.83 


12.1! 


2.00 


0.44 EACH 


$ 


0.88 


$ 10.50 


$ 


0.00 


$ 


0.04 


$ 


9.62 


83: 


2.00 


4.00 EACH 


$ 


8.00 


$ 30.70 


$ 


0.03 


$ 


0.12 


$ 


22.70 


26.0i 


3.00 


4.40 EACH 


$ 


13.20 


$ 21.00 


$ 


0.05 


$ 


0.08 


$ 


7.80 


62.8< 


20.00 


0,50 EACH 


$ 


10.00 


$ 15.00 


$ 


0.04 


$ 


0.06 


$ 


5.00 


66.6' 


15.00 


1.63 EACH 


$ 


24.45 


$ 114.00 


$ 


0.10 


$ 


0.46 


$ 


89.55 


21.4: 


1.00 


11.22 EACH 


$ 


11.22 


$ 30.40 


$ 


0.04 


$ 


0.12 


$ 


19.18 


36.9 


2.00 


1.84 EACH 


$ 


3.68 


$ 7.80 


$ 


0.01 


$ 


0.03 


$ 


4.12 


47.1! 


2.00 


5.24 EACH 


$ 


10.48 


$ 45.00 


$ 


0.04 


$ 


0.18 


$ 


3432 


23.2! 


5.00 


3.19 EACH 


$ 


15.95 


$ 94.50 


$ 


0.06 


$ 


0.38 


% 


7835 


16.81 


14.00 


4.25 EACH 


$ 


59.50 


$ 249.90 


$ 


0.24 


$ 


1.00 


$ 


190.40 


23.8: 


7.00 


8.81 EACH 


$ 


61.67 


$ 157.50 


$ 


0,25 


$ 


0.63 


$ 


95.83 


39.1* 


30.00 


20.25 EACH 


$ i 


S07.50 


$ 1,323.00 


$ 


2.43 


$ 


. 5.29 


$ 


715.50 


45.9: 


9.00 


11.52 EACH 


$ 


103.68 


$ 391,50 


$ 


0.41 


$ 


1.57 


$ 


287.82 


26.41 


8.00 


2.89 EACH 


$ 


23.12 


$ 105.60 


$ 


0.09 


s 


0.42 


$ 


82.48 


21.8! 


9.00 


2.14 EACH 


$ 


19.26 


$ 66.15 


$ 


0.08 


$ 


0.26 


$ 


46.89 


29.1; 


12.00 


1,86 EACH 


$ 


2232 


$ 93.00 


$ 


0.09 


$ 


037 


$ 


70.68 


24.0< 


4.00 


2.12 EACH 


$ 


8.48 


$ 29.40 


$ 


0,03 


$ 


0.12 


$ 


20.92 


28.8' 


11.00 


2.12 EACH 


$ 


23.32 


$ 80.85 


$ 


0.09 


$ 


032 


$ 


5733 


28.8' 


1.00 


2.51 EACH 


$ 


2.51 


$ 8.15 


$ 


0.01 


$ 


0.03 


$ 


5.64 


30.8( 


2.00 


2.48 EACH 


s 


4,96 


$ 16.80 


$ 


0.02 


$ 


0.07 


$ 


11.84 


293i 


25.00 


3.80 EACH 


$ 


95.00 


$ 223.75 


$ 


0.38 


$ 


0.90 


$ 


128.75 


42.4< 


8.00 


2.27 EACH 


$ 


18.16 


$ 58.80 


$ 


0.07 


$ 


0.24 


$ 


40.64 


30.81 


2.00 


3.02 EACH 


$ 


6.04 


$ 18.90 


$ 


0.02 


$ 


0.08 


S 


12.86 


31.9< 


1.00 


0.20 EACH 


$ 


0.20 


$ 0,85 


$ 


0.00 


$ 


0.00 


$ 


0.65 


233; 


1.00 


13.65 EACH 


$ 


13.65 


$ 0.00 


$ 


0.05 


$ 


0.00 


$ 


-13.65 


0.(M 
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Events Analysis Report 


- Budget 














Customer ID: 514357 /Siegel, 


Mark 


Event ID: 285355 Da 


ite of Event: 
e CostP/G 


Satui 


day, 04/02/2005 






Serve Qty Units 


TotalCost Total Revenu 


RevP/G 

$ 0.00 


Profit Margin 

$ 0.00 


Cost% 


HAND TRUCK 


2,00 


0.00 EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


o.oo 


DISPOSABLE TABLECLOTH 


8.00 


1.20 EACH 


$ 9.60 


$ 36.40 


$ 


0.04 


$ 


0.15 


$ 26.80 


26.37 


PADS - 88" X 88" 


25.00 


1.63 EACH 


$ 40.75 


$ 160.00 


$ 


0.16 


$ 


0.64 


$ 119.25 


25.47 


DISPOSABLE GLOVES (BY THE 


2.00 


1.30 EACH 


$ 2.60 


$ 2.60 


$ 


0.01 


$ 


0.01 


$ 0.00 


100.0C 


DOZEN) 






















SILVER PLATTER - MELON 


4.00 


1.78 EACH 


$ 7.12 


$ 39.80 


$ 


0.03 


$ 


0.16 


$ 32.68 


17.8$ 


ROUND 18"RD 






















GLASS - PLATE - AMBER 13 1/4" 


2.00 


1.19 EACH 


$ 2.38 


$ 6.30 


$ 


0.01 


$ 


0.03 


$ 3.92 


37.78 


IVORY EMBROIDERED WITH 3" 


1.00 


6.00 EACH 


$ 6.00 


$ 22.50 


$ 


0.02 


$ 


0.09 


$ 16.50 


26.6' 


SATIN BORDER 84" X 84" 






















SIGNS - COFFEE 


1.00 


0.83 EACH 


$ 0.83 


• $ 0.25 


$ 


0.00 


$ 


0.00 


$ -0.58 


332.0C 


SIGNS - DECAFFEINATED COFFEE 


1.00 


0.83 EACH 


$ 0.83 


$ 0.25 


$ 


0.00 


$ 


0.00 


$ -0.58 


332.0C 


SIGNS -HOT WATER 


1.00 


0.83 EACH 


$ 0.83 


$ 0.25 


$ 


0.00 


$ 


0.00 


$ -0.58 


332.0C 


SILVER SERVICE - 24 CUP URN, 


1.00 


26.25 EACH 


$ 26.25 


$ 4155 


$ 


0.11 


$ 


0.17 


$ 15.30 


63.1? 


CREAM, SUGAR, TRAY 






















SILVER SERVICE - 60 CUP URN, 


2.00 


27.77 EACH 


$ 55.54 


$ 102.20 


$ 


0.22 


$ 


0.41 


$ 46.66 


54.3< 


CREAM, SUGAR, TRAY 






















GLASS -COMPOTE 12" 


2.00 


4.50 EACH 


$ 9.00 


$ 14.10 


$ 


0.04 


$ 


0.06 


$ 5.10 


63.8; 


BASE PLATE - NEW WHITE 


9.00 


0.50 EACH 


$ 4.50 


$ 18.00 


$ 


0.02 


$ 


0.07 


$ 1330 


25.0( 


GLASS - BOWL, PURPLE MOSAIC 


2.00 


5.03 EACH 


$ 10.06 


$ 12.80 


$ 


0.04 


$ 


0.05 


$ 2.74 


78.55 


(LARGE) 11" 






















CERAMIC - PLATTER - RECT. 1 1 " X 


5.00 


4.50 EACH 


$ 22.50 


$ 41.50 


$ 


0.09 


$ 


0.17 


$ 19.00 


54.2: 


18" -WHITE 






















BASKET - RECTANGULAR TRAY 


2.00 


2.13 EACH 


$ 4.26 


% 6.40 


$ 


0.02 


$ 


0.03 


$ 2.14 


66.5( 


WITH STEEL HANDLE (LG) 
























Section Sub-Total: 


$ 6,085.84 


$ 13,544.60 


$ 


24.32 


$ 


54.19 


$ 7,458.76 


44.9: 






Discount: 




$ 6,77230 
















Section Total: 




$ 6,772.30 














Staff 






















KITCHEN SUPERVISOR 


1.00 


10.50 Hour 


$ 189.00 


$ 483.00 


$ 


0.76 


$ 


1.93 


$ 294.00 


39.11 


KITCHEN ASSISTANT 


2.00 


930 Hour 


$ 285.00 


$ 646.00 


$ 


1.14 


$ 


238 


$ 361.00 


44.1; 


KITCHEN ASSISTANT 


2.00 


9.50 Hour 


$ 285.00 


$ 646.00 


$ 


1.14 


$ 


2.58 


$ 361.00 


44.11 


PANTRY 


2.00 


8.00 Hour 


$ 192.00 


$ 544.00 


$ 


0.77 


$ 


2.18 


$ 352,00 


35.2! 


BARTENDER 


3.00 


9.00 Hour 


$ 378.00 


$ 918.00 


$ 


1.51 


$ 


3.67 


$ 540.00 


41.1! 


SERVER SUPERVISOR 


1.00 


1030 Hour 


$ 189.00 


$ 483.00 


$ 


0.76 


$ 


1.93 


$ 294.00 


39.1; 


FRENCH SERVICE SERVER 


8.00 


10.00 Hour 


$ 1,200,00 


$ 2,720.00 


$ 


4.80 


$ 


10.88 


$ 1320.00 


44.1: 


FRENCH SERVICE SERVER 


6.00 


9.50 Hour 


$ 855.00 


$ 1,938.00 


$ 


3.42 


$ 


7.75 


$ 1,083.00 


44. i: 


FRENCH SERVICE SERVER 


5.00 


830 Hour 


$ 637.50 


$ 1,445.00 


% 


235 


$ 


5.78 


$ 807.50 


44.1: 


FRENCH SERVICE SERVER 


6.00 


8.50 Hour 


$ 765.00 


$ 1,734.00 


$ 


3.06 


$ 


6.94 


$ 969.00 


44.1: 


WAREHOUSE DRIVER/PICK UP 


2.00 


4.00 Hour 


$ 120.00 


$ 272.00 


$ 


0.48 


$ 


1.09 


$ 152.00 


44.i; 




Section Sub-Total: 


$ 5,095.50 


$11,829.00 


$ 


2039 


$ 


47.31 


$ 6,73330 


43.0! 






Markup; 




$ 0.00 








Ridgewells 0140 






Section Total: 




$11,829.00 




Miscellaneous 






















FOOD & EQUIPMENT - SEPARATE 


250 1.00 


EACH 


$ 67.50 


% 100.00 


% 


0.27 


$ 


0.40 


$ 32.50 


673f 


TRUCKS REGULAR HOURS 


* 






















Section Sub-Total: 


$ 67.50 


$ 100.00 


$ 


0.27 


$ 


0.40 


$ 3230 


673i 


- 




Markup: 




$ 0.00 















Section Total: 



$ 100.00 
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Events Analysis Report - Budget 



Customer ID: 5 14357 / Siegel, Mark 



Event ED: 285355 



Date of Event: Saturday, 04/02/2005 



Serve Qty Units TotalCost Total Revenue CostP/G RevP/G Profit MargiiCost /* 



Total Costs 

Total Revenues 

Total Cost % 

Gross Profit 



Reeap Based On 250 Guests 

$15,200.73 CostP/G 

$35,171.82 Revenue P/G 

43.22 Cost % P/G 

$ 19,971.09 Profit P/G 



$ 60.80 

$ 140.69 

43.22 

$ 79.93 



*Fuel Surcharge is not included in total 



Ridgewells 0141 
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1 



Events Analysis Report - Budget 



Customer ID: 



514357 



Event ID: 285355 



Date of Event: Saturday, 04/02/2005 



Customer: Siegel, Mark 
Contact: Mr. & Mrs. Mark Siegel 
Title: 
Sec: 
Dear: Mr. Mark Siegel 



Address: 2134Leroyplace,NW 
City: Washington 
State: DC Zip: 



20008 



Phone: (202)223-8490 
FAX: ( ) - 
Home: ( ) - 
Mobil: ( ) - 



ext: 







Cusiype: 


Kosher 


Referred by: 


Call-in 


Salesperson: 


TobyNann 


Last Action: 


Gathering Information 


Status: 


Hold-Pencil In 



Event Name: Siegel Wedding Reception 
Event Type: 179 DINNER-MOD FRENCH SERV REG 
Event Pkg: 



Call Date: 
Number of Guests 
Place of Event 




2004, Sunday 
ran Gallery of Art 



Start Time of Event: 
End Time of Event: 




Event Budget: 
Per Guest Budget: 
Type of Seating: OP 




0.00 



Travel Zone: 

Travel Rate: 

Rental Factor: 



0.00 
LOO 



Serve Production Qty TotalCost Total Revenue CostP/G RevP/G Profit MargiiCost% 



Recipes 



HORS DOEUVRES TO BE PASSED 


1 


1.00 -EACH 


$ 


0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


o.oo 


FRANKS IN A BLANKET 


180 « 


180.00 -EACH 


$ 


57.60 


$ 


189.00 


$ 


0.23 


$ 


0.76 


$ 


131.40 


30.48 


MUSTARD 


32 


1.00 -QUART 


S 


1.28 


$ 


16.00 


$ 


0.01 


$ 


0,06 


$ 


14.72 


8.00 


CHICKEN SATE 


180 * 


180.00 -EACH 


$ 


36.58 


$ 


189.00 


S 


0.15 


$ 


0.76 


$ 


152.42 


19.35 


PEANUT SAUCE - iQ 


32 


1.00 -QUART 


$ 


3.53 


$ 


20.80 


$ 


0.01 


$ 


0.08 


$ 


17.27 


16.97 


VEGETABLE EGG ROLLS ^j\X 


180 5 


180.00 -EACH 


s 


24.05 


$ 


144.00 


$ 


0.10 


$ 


0.58 


$ 


119.95 


16.70 


DUCK SAUCE y 


32 


1.00 -QUART 


$ 


1.60 


$ 


16.00 


$ 


0.01 


$ 


0.06 


$ 


14.40 


10.00 


MUSHROOMS WITH SPINACH 


180 : 


180.00 -EACH 


$ 


14.58 


$ 


135.00 


$ 


0.06 


$ 


0.54 


$ 


120.42 


10.80 


AND PARMESAN CHEESE 

KNISH (KOSHER) 

PHYLLO CUPS FILLED WITH 


180 ' 
180 ' 


180.00 -EACH 
180.00 -EACH 


$ 
$ 


66.60 
64.73 


$ 
$ 


189.00 
234.00 


$ 
$ 


0.27 
0.26 


$ 
$ 


0.76 
0.94 


$ 
$ 


122.40 
169.27 


35.24 
27.66 


HOISIN DUCK AND BABY LEEKS 
CONES WITH TUNA TARTARE 


180 * 


180.00 -EACH 


$ 


67.50 


$ 


423.00 


$ 


0.27 


$ 


1.69 


$ 


355.50 


15.96 


AND WASABI TOBIKKO 




























SESAME SEEDS (BLACK AND 


3 

1 


3.00 - POUND 


$ 
$ 


23.46 
0.00 


$ 
$ 


25.20 
0.00 


$ 

$ 


0.09 
0.00 


$ 
$ 


0.10 
0.00 


$ 

$ 


1.74 
0.00 


93.1C 


WHITE) - 


1.00 -EACH 




♦ + 4 * 


O.OC 


ON THE KITCHEN COUNTERS: 


1 


1.00 -EACH 


$ 


0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


. O.OC 


SUSHI ASST.NOT ROLLS!!)150 


450 * 


450.00 -EACH 


$ 


787.50 


$ 1,530.00 


$ 


3.15 


$ 


6.12 


$ 


742.50 


51.4*7 


PIECE MIN. 3 DAY NOTICE 
CALIFORNIA ROLLS A A 


500 " 


500.00 - EACH 


$ 


97.65 


$ 


800.00 


$ 


0.39 


$ 


3.20 


$ 


702.35 


12.21 


(VEGETARIAN) U 

SOY GINGER SAUCE 

* ♦ + * „, . - ■ -—■"*"""" ' 


64 
1 


2.00 - QUART 
1.00 -EACH 


$ 
$ 


3.96 
0.00 


$ 
$ 


32.00 
0.00 


$ 
$ 


0.02 
0.00 


$ 
$ 


0.13 
0.00 


$ 
$ 


28.04 
0.00 


12.38 
0.00 


TURKEY ON MINI CROISSANT W/ / 


JW> 


150.00 -EACH 


$ 


57.93 


$ 


240.00 


$ 


0.23 


$ 


0.96 


$ 


182.07 


24.14 


HERB MAYONNAISE 

CORNED BEEF ON FINGER ROLL / & 


iise*** 


150.00 -EACH 


$ 


45.06 


$ 


187.50 


$ 


0.18 


$ 


0.75 


$ 


142.44 


24.03 


WITH SPICY MUSTARD 

CORNED BEEF ON FINGER ROLL .^ 


,J»-* 


150.00 - EACH 


$ 


45.06 


$ 


187.50 


$ 


0.18 


$ 


0.75 


$ 


142.44 


24.03 



WITH SPICY MUSTARD 
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Events Analysis Report - Budget 



Customer ID: 514357 / Siegel, Mark 



Event ID: 285355 



Date of Event: Saturday, 04/02/2005 



Serve Production Qty TotalCost Total Revenue CostP/G RevP/G Profit MargiiCost / 



MUSTARD 

HERB MAYONNAISE 

RAW VEGETABLE PLATTER (2 OZ. 

PER PERSON) 

RANCH DRESSING 

* * t. m ■ 

SEATED DINNER 



24 

24 
70 

32 



RED PEPPER HUMMUS 

EGGPLANT CAVIAR DIP 

TOASTED PITA TRIANGLES 

MARINATED ARTICHOKE 

HEARTS 

OLIVES-MIXED HERB AND SPICE 

CURED 

SLICED GENOA SALAMI 

FRENCH BREAD MEDALLIONS 

GRILLED MARINATED 

VEGETABLE ASSORTMENT 



iuo 



ON THE BREAKFAST BUFFET 
SZECHUAN SESAME BEEF 
CHICKEN TERIYAKI 
PAD THAI NOODLES 
FRIED RICE 



*- "*—*— nr 



# * * * 



CHALLAH BREAD LOAF (5#) 

* • * # 

FIRST COURSE TO BE SERVED 

PLATED: 

TOSSED SALAD WITH 

MUSHROOMS & HEARTS OF PALM 

BALSAMIC VINAIGRETTE 

POPPYSEED TWISTS, EXTRA 

LONG - APPX. 18" „ _ 

* * * * 

* * * * 

FRENCH SERVICE OF MAIN 

COURSE: 

BEEF MEDALLIONS CRUSTED 

WITH PEPPERCORNS 

SALMON 3 OZ HERB CRUSTED 

BOURBON MUSHROOM CREAM 

SAUCE WITH SUNDRIED TOMATO 

RISOTTO CASSEROLE WITH WILD 

MUSHROOMS AND CHEESE 

GREEN BEANS ALMONDINE 

BREAD BASKET W/ ASSORTED 

BREADS 

BUTTER, 2oz. TRIANGLE DUST W/ 



1 
1 
J&r 

128 
350 
100 



75 

225 

75 

T 
i 

95 
55 
65 
70 
-*- 



1.50 -PINT 

1.50 -PINT 

70.00 - EACH 

1.00 -QUART 
1.00 -EACH 
1.00 -EACH 

1.19 -GALLON 

4.00 -QUART 
350.00- EACH 

6.25 - POUND 

4.00 - POUND 

4.69 - POUND 
225.00 - EACH 
18.75 - POUND 



1.00 
1.00 
23.75 
27.50 ■ 
24.38 - 
17.50- 
— Mfr 



G> 



1.00 
2.00 
LOO 
1.00 



-EACH 
-EACH 
-POUND 
POUND 
POUND 
POUND 
"EACH"" 
-EACH 
-EACH 
-EACH 
-EACH 



250 

128 
90 






1 
1 

1 

250 ' 

250 ' 
192 

25 

250 

8 

25 



46.88 -POUND 

4.00 -QUART 
90.00 - EACH 

1.00 -EACH 
LOO -EACH 
LOO -EACH 

46.88 -POUND 

46.88 - POUND 
1.50 -GALLON 

25.00 -EACH 

62.50- POUND 
8.00 -EACH 

25.00 - EACH 



$ 0.96 

$ 1.68 

$ 21.49 



$ 
$ 
$ 

$ 

$ 

$ 

$ 



2,05 
0.00 
0.00 
12.59 
16.64 
10.96 
16.00 



$ 17.99 

$ 13.83 

$ 7.76 

$ 116.93 

$ 0.00 

$ 0.00 

$ 12032 

$ 105.77 

$ 75.14 

$ 14.42 

$ 0.00 

$ 0.00 

$ 15.91 

$ 0.00 

$ 0.00 

$ 207.00 

$ 12.92 

$ 46.15 

$ 0.00 

$ 0.00 

$ 0.00 



$ 142.25 

$ 105.75 

$ 44.16 

$ 6.66 



$ 12.00 
$ 12.00 
$ 91.00 



$ 

$ 
$ 

$ 

$ 

$ 

$ 



6.40 
0.00 
0.00 
83.60 
96.00 
52.50 
90.00 



$ 48.00 

$ 71.25 

$ 45.00 
$ 378.75 

$ 0.00 

$ 0.00 
$ 422.75 
$ 492.25 
$ 344.50 



$ 
$ 
$ 
$ 
$ 



84.00 
0.00 
0.00 

60.80 
0.00 
0.00 



$ 987.50 

$ 83.20 
$ 144.00 

$ 0.00 
$ 0.00 
$ 0.00 



$ 590.63 $ 2,000.00 



$ 0.00 
$ 0,01 
$ 0.09 



$ 
$ 
$ 
$ 
$ 
$ 
$ 



$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 



$ 
$ 

$ 
$ 
$ 



0.01 
0.00 
0.00 
0.05 
0.07 
0.04 
0.06 



$ 0.07 

$ 0.06 

$ 0.03 

$ 0.47 



0.00 
0.00 
0.48 
0.42 
0.30 
0.06 
0.00 
0.00 
0.06 
0.00 
0.00 



$ 0.83 



0.05 
0.18 

0.00 
0.00 
0.00 

2.36 



$ 0.05 
$ 0.05 
$ 0.36 



$ 
$ 
$ 

$ 
$ 
$ 
$ 



$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 



$ 

$ 
$ 
$ 



0.03 
0.00 
0.00 
0.33 
0,38 
0.21 
0.36 



$ 0.19 

$ 0.29 

$ 0.18 

$ 1.52 



0.00 
0.00 
1.69 
1.97 
1.38 
0.34 
0.00 
0.00 
0.24 
0.00 
0.00 



$ 3.95 



0.33 
0.58 

0.00 
0.00 
0.00 



$ 
$ 

$ 

$ 

$ 
$ 

$ 

$ 

$ 

$ 



11.04 
10.32 
69.51 

4.35 
0.00 
0.00 
71.01 
79.36 
41.54 
74.00 



$ 30.01 

$ 57.42 

$ 37.24 

$ 261.82 

$ 0.00 

$ 0.00 

$ 302.43 

$ 386.48 

$ 269.36 

$ 69.58 

$ 0.00 

$ 0.00 

$ 44.89 

$ 0.00 

$ 0.00 

$ 780.50 

$ 70.28 

$ 97.85 

$ 0.00 

$ 0.00 

$ 0.00 



$ 8.00 $ 1,409.37 



$ 693.75 

$ 550.00 

$ 131.20 

$ 40.00 



$ 0.57 



$ 2.78 $ 551.50 



$ 
$ 



0.42 
0.18 



$ 

$ 



2.20 
0.52 



$ 0.03 



$ 0.16 



$ 444.25 
$ 87.04 

$ 33.34 



8.C 
14.C 

23.* 

32.C 
0.C 
0.C 
15.C 
17.3 
20.8 
17J 

37.4 

19.4 

17.2 
30.8 

0.0 

0.0 

28.4 

21.4 

21.8 

17.1 

0.0 

O.O 

26.1 

O.0 

0.0 

20.9 

15.5 

32.0 

O.O 
O.O 
O.0 

29.5 



$ 383.25 


$ 1,662.50 


$ 


1.53 


$ 


6.65 


$ 1 ,279.25 


23.0 


$ 25.08 


$ 134.40 


$ 


0.10 


$ 


0.54 


$ 109.32 


18.6 



20.5 

19.2 
33.6 

16.6 
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Events Analysis Report 


- Budget 














Customer ID: 514357 /Siegel, 


Mark 


Event ID: 285355 Date of Event: Saturday, 04/02/2005 






Serve Production Qty 


TotalCost Total Revenue 


s c< 


>stP/G 


RevP/G 


Profit Margin 


Cost% 


PAPRIKA(THYME GARN.) 














* * * * 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


o.oc 


FOR A SWEET ENDING 


l 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


o.oc 


# # * + 


i 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


o.oc 


SEATED DINNER 


l 


1.00 - EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


o.oc 


STRAWBERRIES DIPPED IN DARK 


260 


' 260.00 - EACH 


$ 50.78 


$ 286.00 


$ 


0.20 


$ 


1.14 


$ 235.22 


wnt 


CHOCOLATE 






















PETIT FOURS 


260 


* 260.00 - EACH 


$ 83.85 


$ 364.00 


$ 


0.34 


$ 


1.46 


$ 280.15 


23.0< 


FLORENTINE COOKIES 


260 


• 260.00 - EACH 


$ 25.59 


$ 234.00 


$ 


0.10 


$ 


0.94 


$ 208.41 


10.9< 


RASPBERRY SORBET (3 1/2 OZ) 


250 


* 250.00 - EACH 


$ 148.71 


$ 587.50 


$ 


0.59 


$ 


2.35 


$ 438.79 


2531 


BUNCH MINT 


13 


13.00 -EACH 


$ 22.10 


$ 42.90 


s 


0.09 


s 


0,17 


$ 20.80 


51.5i 


* # + # 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


O.OC 


WEDDING CAKE, DEVIL'S FOOD 


225 


; 225.00 - EACH 


$ 168.75 


$ 742.50 


$ 


0.68 


$ 


2.97 


$ 573.75 


22.7: 


W/ BUTTERCREAM 






















CHOCOLATE SAUCE 


224 


1.75 -GALLON 


$ 26.81 


$ 201,60 


$ 


0.11 


$ 


0.81 


$ 174.79 


13.3C 


* * * * 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


o.oc 


FRESHLY BREWED DECAFF 


230 


~ 11.50 -GALLON 


$ 30.94 


$ 218.50 


$ 


0.12 


$ 


0.87 


$ 187.56 


14.N 


COFFEE W/ CREAM & SUGAR 






















ASSORTED TEAS 


15 


15.00 -EACH 


$ 1.20 


$ 8.25 


$ 


0.00 


$ 


0.03 


$ 7.05 


\A.Si 


SWEET N LOW PACKETS 


* 50 


50,00 - EACH 


$ 0.50 


$ 4.00 


$ 


0.00 


$ 


0.02 


$ 3.50 


12.5C 


EQUAL PACKETS 


50 


50.00 - EACH 


$ 0.50 


$ 4.00 


$ 


0.00 


$ 


0.02 


$ 3.50 


12.5( 


# * * * v 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


O.0C 


FOR THE BAR 


1 


1.00 -EACH 


$ 0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 0.00 


o.oc 


WHOLE LEMONS 


12 


12.00 -EACH 


$ 1.68 


$ 7.80 


$ 


0.01 


$ 


0.03 


$ 6.12 


2L5< 


WHOLE LIMES 


16 


16.00 - EACH 


$ 3.20 


$ 10.40 


$ 


0.01 


$ 


0.04 


% 7.20 


30.7' 


ICECUBES 


550 


550.00 - POUND 


$ 49.50 


$ 275.00 


$ 


0.20 


$ 


1.10 


$ 225.50 


18.0C 


COCKTAIL FRUITS (QUART) 


4 


LOO -GALLON 


$ 26.73 


$ 92.60 


$ 


0.11 


$ 


0.37 


$ 65.87 


28.8' 


GARNISH - FRENCH SERVICE 


25 


25.00 - BUNCH 


$ 25.00 


$ 83.75 


$ 


0.10 


$ 


034 


$ 58.75 


29.8.' 


ENTREE PLATTER 






















GARNISH - HORS D<OEUVRE TRAY 


2 


2.00 - EACH 


$ 6.32 


$ 10.50 


$ 


0.03 


$ 


0.04 


$ 4.18 


60. 1< 


(SPRING) 






















CONTAINERS FOR LEFTOVER 


2 


2.00 - EACH 


$ 11.34 


$ 0.00 


$ 


0.05 


$ 


0.00 


$ -11.34 


0.0< 


FOOD FOR CLIENTS 






















WEDDING BOX 


1 


LOO -EACH 


$ 0.77 


$ 3.50 


$ 


0.00 


A" 


-o.ot> 


^ $ 2.73 


22.0* 






Section Sab-Total: 


$ 4,217.23 


$ 16,552.15 


$ 


16.88 


( 


66.23/ 


$ 12,334.92 


25.41 






Markup: 




$ 744.85 






V_ 


~s 










Section Total: 




$ 17,297.00 




Beverages 

WATER - 5 GALLON BOTTLE 


211 


8.00 EACH 


$ 28.00 


$ 58.80 


$ 


0.13 


$ 


0.24 


$ 30.80 


47.6: 






Section Sub-Total: 


$ 28.00 


$ 58.80 


$ 


0.13 


$ 


0.24 


$ 30.80 


47.6: 






Markup: 




$ 0.00 


















Section Total: 




$ 58.80 




Eauinment 

TEA CUP/SAUCER SET - WHITE - 




250.00 0.67 EACH 


$ 167.50 


$ 400.00 


$ 


0.67 


$ 


1.60 


$ 232.50 


41.8! 


PLATINUM BAND 






















IVORY TWILL - NAPKINS 




250.00 0.16 EACH 


$ 40.00 


S 250.00 


$ 


0.16 


$ 


LOO 


$ 210.00 


16.0) 


CHAIRS - BLACK CHIVARI 




250.00 3.26 EACH 


$ 815.00 


$ 1,712.50 


$ 


3.26 


$ 


6.85 


$ 897.50 


47.5! 


CUSHIONS - BLACK, INCLUDED 




250.00 1.58 EACH 


$ 395.00 


$ 0.00 


$ 


1.58 


$ 


0.00 


$ -395.00 


0.01 


DESSERT PLATE - WHITE - 




750.00 0.43 EACH 


$ 322.50 


$ 600.00 


$ 


1.29 


$ 


2,40 


$ 277.50 


53.7: 



P iHnrAu/AlIn rtOl/' 
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Event ID: 285355 
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PLATINUM BAND 

DINNER PLATE - WHITE - 

PLATINUM BAND 

BREAD & BUTTER PLATE - NEW 

WHITE 

GLASS - SALT AND PEPPER - MINI 

(SET) 

SILVERWARE - BOUILLON SPOON 

SILVERWARE - TEASPOON 

SILVERWARE - BUTTER KNIVES 

SILVERWARE - DESSERT FORK 

SILVERWARE - DINNER FORK 

SILVERWARE - DINNER KNIVES 

SILVERWARE - MEDIUM FORK 

SILVERWARE - MEDIUM KNIVES 

SILVERWARE - FISH FORK 

SILVERWARE - SERVICE FORKS 

(D) 

SILVERWARE - SERVICE SPOON 

<P) 

SILVERWARE - SALAD SCISSORS 

SILVERWARE - DESSERT SPOON 

SILVERWARE - TONGS, SUGAR 

STEMWARE - RED WINE - 

BORDEAUX 

STEMWARE - WATER GOBLET - 

BORDEAUX 

STEMWARE - WHITE WINE - 

BORDEAUX 

STEMWARE - MARTINI FROST (10 

02.) 

STEMWARE - CHAMPAGNE FLUTE 

-FINESSE 

VOTIVES - SHOT 

GLASSWARE - ALL PURPOSE 

GLASSWARE - HIGHBALL 

STERLING 

GLASSWARE - OLD FASHIONED 

STERLING 

ICE SCOOP 

LINER -44 GAL 36X48 

PAPER COCKTAIL NAPKINS 

(WHITE, PACK OF 25) 

PITCHER -PLASTIC 

TRASH CAN -MED. 

TUBS - GREY, PLAST1C,SQ,LARGE 

GLASS - CREAMER 

GLASS - SUGAR 

MATCHES 

NAPKIN - SERVICE 



Serve Qty 


Units 


TotalCost Total Revenue 


c< 


>stP/G 


Rei 


r?IG 1 


Profi 


t Margi 


Cost /* 


250.00 


0,53 EACH 


$ 132.50 


$ 


200.00 


$ 


0.53 


$ 


0.80 


$ 


67.50 


66.2: 


450.00 


0.32 EACH 


$ 144,00 


$ 


292.50 


$ 


0.58 


$ 


1.17 


$ 


148.50 


49.2: 


50.00 


0.25 EACH 


$ 12.50 


$ 


92.50 


$ 


0.05 


$ 


0.37 


$ 


80.00 


13.5 


20.00 


0.35 EACH 


$ 7.00 


$ 


12.00 


$ 


0.03 


$ 


0.05 


$ 


5.00 


583: 


500.00 


0.23 EACH 


$ 115.00 


$ 


300.00 


$ 


0.46 


$ 


1.20 


$ 


185.00 


383: 


27.00 


0.30 EACH 


$ 8.10 


$ 


16.20 


$ 


0.03 


$ 


0.06 


$ 


8.10 


50.<y 


260.00 


0.38 EACH 


$ 98.80 


$ 


156.00 


$ 


0.40 


$ 


0,62 


$ 


57.20 


633: 


250.00 


0.46 EACH 


$ 115.00 


$ 


150.00 


$ 


0.46 


$ 


0.60 


$ 


35.00 


76.6 


250.00 


0.83 EACH 


$ 207.50 


$ 


150.00 


$ 


0.83 


$ 


0.60 


$ 


-57.50 


1383: 


250.00 


0.35 EACH 


$ 87.50 


$ 


150.00 


$ 


035 


$ 


0.60 


$ 


62.50 


58.3: 


250.00 


0.80 EACH 


$ 200.00 


$ 


150.00 


$ 


0.80 


$ 


0.60 


$ 


-50.00 


1333: 


350.00 


0.36 EACH 


$ 126.00 


$ 


210.00 


$ 


0.50 


$ 


0.84 


$ 


84.00 


60.0< 


30.00 


0.69 EACH 


$ 20.70 


$ 


63.00 


$ 


0.08 


$ 


0.25 


$ 


4230 


32.8< 


32.00 

* 


0.69 EACH 


$ 22.08 


$ 


67.20 


$ 


0.09 


$ 


0.27 


$ 


45.12 


32.8< 


20.00 


0.38 EACH 


$ 7.60 


$ 


63.00 


$ 


0.03 


$ 


0.25 


$ 


55.40 


12.0' 


6.00 


0.37 EACH 


$ 2.22 


$ 


3.60 


$ 


0.01 


$ 


0.01 


$ 


138 


61.6' 


25.00 


0.23 EACH 


$ 5.75 


$ 


52.50 


$ 


0.02 


$ 


0.21 


$ 


46.75 


10.9 


250.00 


0.31 EACH 


$ 77.50 


$ 


200.00 


$ 


0.31 


$ 


0.80 


$ 


122.50 


38.7. 


250.00 


0.46 EACH 


$ 115.00 


$ 


200.00 


$ 


0.46 


$ 


0.80 


$ 


85.00 


57.5< 


250.00 


0.31 EACH 


$ 77.50 


$ 


200.00 


$ 


0.31 


$ 


0.80 


$ 


122.50 


38.7; 


250.00 


0,53 EACH 


$ 132.50 


$ 


575.00 


$ 


0.53 


$ 


2.30 


$ 


442.50 


23.0< 


250.00 


0.64 EACH 


$ 160.00 


$ 


275.00 


$ 


0.64 


$ 


1.10 


$ 


115.00 


58.1: 


120.00 


0.09 EACH 


$ 10.80 


$ 


168.00 


$ 


0.04 


$ 


0.67 


$ 


157.20 


6.4: 


500.00 


0.41 EACH 


$ 205.00 


$ 


350.00 


$ 


0.82 


$ 


1.40 


$ 


145.00 


58.5' 


200.00 


0.21 EACH 


$ 42.00 


$ 


120.00 


$ 


0.17 


$ 


0.48 


$ 


78.00 


35.0( 


200.00 


0.21 EACH 


$ 42.00 


$ 


120.00 


$ 


0.17 


$ 


0.48 


$ 


78.00 


35.01 


3.00 


0.66 EACH 


$ 1.98 


$ 


6.75 


$ 


0.01 


$ 


0.03 


$ 


4.77 


29.3: 


40.00 


0.14 EACH 


$ 5.60 


$ 


52.00 


$ 


0.02 


$ 


0.21 


$ 


46.40 


10.7' 


100.00 


0.47 EACH 


$ 47.00 


$ 


125.00 


$ 


0.19 


$ 


0.50 


$ 


78.00 


37.6) 


4.00 


0.93 EACH 


$ 3.72 


$ 


10.40 


$ 


0.01 


$ 


0.04 


% 


6.68 


35.7 


5.00 


1.58 EACH 


$ 7.90 


$ 


30.50 


$ 


0.03 


$ 


0.12 


$ 


22.60 


25.9) 


18.00 


1.22 EACH 


$ 21.96 


$ 


94.50 


$ 


0.09 


$ 


038 


$ 


72.54 


23.2< 


25.00 


1.3 1 EACH 


$ 32.75 


$ 


20.00 


$ 


0.13 


$ 


0.08 


$ 


-12.75 


163.7: 


25.00 


131 EACH 


$ 32.75 


$ 


20.00 


$ 


0.13 


$ 


0.08 


$ 


-12.75 


163.7: 


4.00 


0.05 EACH 


$ 0.20 


$ 


0.20 


$ 


0.00 


$ 


0.00 


$ 


0.00 


100.0< 


60.00 


0.17 EACH 


$ 10.20 


$ 


45.00 


$ 


0.04 


$ 


0.18 


$ 


34.80 


22.6 
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• 


Events Analysis Report - 


■ Budget 
















Customer ID: 5 14357 / Siegel, Mark 




Event ID: 


285355 Date of Event: Saturday, 04/02/2005 




Serve 


Qty 


Units 


TotalCost Total Revenue 


CostP/G 


RevP/G 


Profit M argiCost% 


PINS (BAG) 


1.00 


0.55 EACH 


$ 


0.55 


$ 0.65 


$ 


0.00 


$ 


0.00 


$ 


0.10 


84.62 


SILVER SERVICE - COFFEE POT 


20.00 


4.79 EACH 


$ 


95.80 


$ 155.00 


$ 


0.38 


$ 


0.62 


$ 


59.20 


61.81 


(D) 

SILVER SERVICE - TEA POT 


3.00 


3.41 EACH 


$ 


10.23 


$ 23.25 


$ 


0.04 


$ 


0.09 


$ 


13.02 


44.0C 


PITCHER -GLASS 


25.00 


1.50 EACH 


$ 


37.50 


$ 105.00 


$ 


0.15 


$ 


0.42 


$ 


67.50 


35.71 


TAPE 


1.00 


1.40 EACH 


$ 


1.40 


$ 7.75 


$ 


0.01 


$ 


0.03 


$ 


6.35 


18.0< 


CARRIER -LARGE 


5.00 


17.93 EACH 


% 


89.65 


$ 262.50 


$" 


0.36 


$ 


1.05 


$ 


172.85 


34.1* 


COFFEE MAKER, 55C. 


5.00 


3.41 EACH 


% 


17.05 


$ 54.75 


$ 


0.07 


$ 


0.22 


$ 


37.70 


31.U 


SILVER PLATTER - MELON 


60.00 


1.16 EACH 


% 


69.60 


$ 273.00 


$ 


0.28 


$ 


1,09 


$ 


203.40 


25.45 


BREAD TRAY 7" X 15.5" 


























SILVER PLATTERS - 22" OVAL 


25.00 


3.15 EACH 


% 


78.75 


$ 280.00 


$ 


0.32 


$ 


1.12 


$ 


201.25 


28.13 


PLATTER 


























SILVER PLATTERS - 20" OVAL -.>. 


25.00 


1.93 EACH 


$ 


48.25 


$ 273.75 


$ 


0.19 


$ 


1.10 


$ 


225.50 


17.63 


PLATTER 


























STERNO - SMALI7LARGE 


100.00 


0.43 EACH 


$ 


43.00 


$ 210.00 


$ 


0.17 


$ 


0.84 


$ 


167.00 


20.4* 


TEA TOWELS 


4,00 


0.41 DOZE 


$ 


1.64 


$ 51,20 


$ 


0.01 


$ 


0.20 


$ 


49.56 


3.2( 


GLASS - FINGER BOWLS 


8.00 


0.12 EACH 


$ 


0.96 


$ 6.00 


$ 


0.00 


$ 


0.02 


$ 


5.04 


16.0C 


GLASS - PLATE - AMETHYST 11 n X 


2.00 


2.50 EACH 


$ 


5.00 


$ 5.00 


$ 


0.02 


$ 


0.02 


$ 


0.00 


100.0( 


11" SQUARE 


























CARVING BOARD 


2.00 


0.82 EACH 


$ 


1.64 


$ 21.00 


$ 


0.01 


$ 


0.08 


$ 


19.36 


7.81 


CARVING KNIVES 


2.00 


0.64 EACH 


$ 


1.28 


$ 10.50 


$ 


0.01 


$ 


0.04 


$ 


9.22 


12.1$ 


WIRE - METAL BASKET 8" X 12" X 

18" 

GLASS - CYLINDER 3" HIGH X 4 


3.00 


4.40 EACH 


$ 


13.20 


$ 21.00 


$ 


0.05 


$ 


0.08 


$ 


7.80 


62M 


18.00 


0.50 EACH 


$ 


9.00 


$ 13.50 


$ 


0.04 


$ 


0.05 


$ 


4.50 


66,6", 


1/2" ROUND 


























SILVER PLATTER - MELON 


15.00 


1.63 EACH 


$ 


24.45 


$ 114.00 


$ 


0.10 


$ 


0.46 


$ 


89.55 


21.4* 


ROUND 15" RD 


























PLASTIC ROLL - 10*X 100' 


1.00 


11.22 EACH 


$ 


11.22 


$ 30.40 


$ 


0.04 


$ 


0.12 


$ 


19.18 


36.91 


SILVER SERVICE - REVERE BOWL, 


2.00 


1.84 EACH 


$ 


3.68 


$ 7.80 


$ 


0.01 


$ 


0.03 


$ 


4.12 


47.1* 


LARGE 




















■ 






STOVE - MINI - GAS, (S) 


2.00 


5.24 EACH 


$ 


10.48 


% 45.00 


$ 


0.04 


$ 


0.18 


$ 


3432 


23.25 


SANDLEWOOD TWILL - 108" RD 


5.00 


3.19 EACH 


% 


15.95 


$ 94.50 


$ 


0.06 


$ 


0.38 


$ 


78.55 


16.8* 


SANDLEWOOD TWILL - 72" X 144" 


14.00 


4.25 EACH 


% 


59.50 


$ 249.90 


$ 


0.24 


$ 


1.00 


$ 


190.40 


23.81 


CABERNET CICERO - 96" ROUND 


7.00 


8.81 EACH 


$ 


61.67 


$ 157.50 


$ 


0.25 


$ 


0.63 


$ 


95.83 


39.K 


VIVACIOUS OLIVE - 142" ROUND 


25.00 


20.25 EACH 


$ 


506.25 


$ 1,102.50 


$ 


2.03 


$ 


4.41 


$ 


596.25 


45.92 


EUDORAFOG - 132" RD 


8.00 


11.52 EACH 


$ 


92.16 


$ 348.00 


$ 


0.37 


$ 


1.39 


$ 


255.84 


26.4* 


IVORY RIDGEWEAVE - 2 X 108" 


6.00 


2.89 EACH 


$ 


17.34 


$ 79.20 


$ 


0.07 


$ 


0.32 


$ 


61.86 


21.85 


TABLE- 18"X6* 


9.00 


2.14 EACH 


$ 


19.26 


$ 66.15 


$ 


0.08 


$ 


0.26 


$ 


46.89 


29.12 


TABLE-3'RND 


12.00 


1.86 EACH 


$ 


22.32 


$ 93.00 


$ 


0.09 


$ 


0.37 


$ 


70.68 


24.0( 


TABLE -SOTO 1 


4.00 


2.12 EACH 


$ 


8.48 


$ 29.40 


$ 


0.03 


$ 


0.12 


$ 


20.92 


28.8' 


TABLE -30"X6' 


13.00 


2.12 EACH 


$ 


27.56 


$ 95.55 


$ 


0.11 


$ 


0.38 


$ 


67.99 


28.8' 


TABLE -5 f RND 


1.00 


2.51 EACH 


$ 


2.51 


$ 8.15 


$ 


0.01 


$ 


0.03 


$ 


5.64 


30.8C 


TABLE -3X8' 


1.00 


2.48 EACH 


% 


2.48 


$ 8.40 


$ 


0.01 


$ 


0.03 


$ 


5.92 


29.52 


TABLE -5 1/2* RND 


25.00 


3.80 EACH 


% 


95.00 


$ 223.75 


$ 


0.38 


$ 


0.90 


$ 


128.75 


42M 


TABLE - CABARET (TALL) 24"x24" 


8.00 


2.27 EACH 


% 


18.16 


$ 58.80 


$ 


0.07 


$ 


0.24 


$ 


40.64 


30.8* 


SQUARE 


























TABLE - SERPENTINE (EA.) 


2.00 


3.02 EACH 


% 


6.04 


$ 18.90 


$ 


0.02 


$ 


0.08 


$ 


12.86 


dXSt 


SOAP- POWDERED 


1.00 


0.20 EACH 


$ 


0.20 


$ 0.85 


$ 


0.00 


$ 


0.00 


$ 


0.65 


JktivF m/w 


CART- FLAT- 72" 


3.00 


13.65 EACH 


$ 


40.95 


$ 0.00 


$ 


0.16 


$ 


0.00 


$ 


-40.95 


O.0C 


HAND TRUCK 


3.00 


0.00 EACH 


$ 


0.00 


$ 0.00 


$ 


0.00 


$ 


0.00 


$ 


0.00 


0.0< 
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Events Analysis Report - 


• Budget 
















Customer ED: 5 14357 / Siegel, 


Mark 




Event ID: 


285355 


Date 


sof 


Event: Saturday, 04/02/2005 
>stP/G RevP/G Profit Margi] 






Serve 


Qty 


Units 


TotalCost Total Revenue 


Cc 


£ost% 


DISPOSABLE TABLECLOTH 




10.00 


1.20 EACH 


$ 


12.00 


$ 


45.50 


$ 


0.05 


$ 


0.18 


$ 


33.50 


26.3' 


PADS- 88" X 88" 




25.00 


1.63 EACH 


$ 


40.75 


$ 


160.00 


$ 


0.16 


$ 


0.64 


$ 


119.25 


25.4* 


DISPOSABLE GLOVES (BY THE 




2.00 


1.30 EACH 


$ 


2.60 


$ 


2.60 


$ 


0.01 


$ 


0.01 


$ 


0.00 


1O0.0I 


DOZEN) 






























GLASS - PLATE - AMBER 13 1/4" 




2.00 


1.19 EACH 


$ 


2.38 


$ 


6.30 


$ 


0.01 


$ 


0.03 


$ 


3.92 


37.7: 


IVORY EMBROIDERED WITH 3" 




1.00 


6.00 EACH 


$ 


6.00 


$ 


22.50 


$ 


0.02 


$ 


0.09 


$ 


16.50 


26.6 


SATIN BORDER 84" X 84 w 






























BASE PLATE - NEW WHITE 




6.00 


0.50 EACH 


$ 


3.00 


$ 


12.00 


$ 


0.01 


$ 


0.05 


$ 


9.00 


25.0 


GLASS - BOWL, PURPLE MOSAIC 




1.00 


5,03 EACH 


$ 


5.03 


$ 


6.40 


$ 


0.02 


$ 


0.03 


$ 


1.37 


78.5 


(LARGE) 11" 






























CERAMIC - PLATTER- RECT. 11"X 




4.00 


4.50 EACH 


$ 


18.00 


$ 


33.20 


$ 


0.07 


$ 


0.13 


$ 


15.20 


54.2 


18" -WHITE 
















- 














CHAFING DISH - 2 GAL 2 




2.00 


27.30 EACH 


$ 


54.60 


$ 


94.50 


$ 


0.22 


$ 


0.38 


$ 


39.90 


57.7 


COMPARTMENT 






























CHAFING DISH - 2 GAL. ROUND 




2.00 


26.25 EACH 


$ 


52.50 


$ 


89.50 


$ 


0.21 


$ 


0.36 


$ 


37.00 


58.6 


STEMWARE - CHAMPAGNE 




250.00 


0.23 EACH 


$ 


57.50 


$ 


150.00 


$ 


0.23 


$ 


0.60 


$ 


92.50 


38.3 


COUPE - REGULAR 































Staff 

KITCHEN SUPERVISOR 
KITCHEN ASSISTANT 
KITCHEN ASSISTANT 
PANTRY 
BARTENDER 
SERVER SUPERVISOR 
FRENCH SERVICE SERVER 
FRENCH SERVICE SERVER 
FRENCH SERVICE SERVER 
FRENCH SERVICE SERVER 
WAREHOUSE DRIVER/PICK UP 



Miscellaneous 

FOOD & EQUIPMENT - SEPARATE 
TRUCKS REGULAR HOURS 



Section Sob-Total: 
Discount: 



$ 5,903.13 



$12,931.45 
$ 5,172,58 



23.60 



$ 7,028.32 



Section Total: 

1.00 10.50 Hour 

2.00 9.00 Hour 

2.00 9,00 Hour 

2.00 8.00 Hour 

3.00 9.00 Hour 

1.00 10.50 Hour 

6.00 10.00 Hour 

6.00 9.50 Hour 

4.00 8.50 Hour 

8.00 8.50 Hour 

2.00 4.00 Hour 



$ 189.00 

S 270.00 

$ 270.00 

$ 192.00 

$ 378.00 

$ 189.00 

$ 900.00 

$ 855.00 

$ 510.00 
$ 1,020.00 

$ 120.00 



$ 7,758.87 

$ 483.00 

$ 612.00 

$ 612.00 

$ 544.00 

$ 918.00 

$ 483.00 

$ 2,040.00 

$ 1,938.00 

$ 1,156.00 

$ 2,312.00 

$ 272.00 



$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 



0.76 
1.08 
1.08 
0.77 
1.51 
0.76 
3.60 
3.42 
2.04 
4.08 
0.48 



$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 
$ 



1.93 
2.45 
2.45 
2.18 
3.67 
1.93 
8.16 
7.75 
4.62 
9.25 



Section Sub-Total: 
Markup: 



$ 4,893.00 



$11^70.00 
$ 0.00 



19.58 




$ 294.00 

$ 342.00 

$ 342.00 

$ 352.00 

$ 540.00 

$ 294.00 

$ 1,140.00 

$ 1,083.00 

$ 646.00 

$ 1,292.00 

$ 152.00 



$ 6,477.00 



Section Total: 



250 



LOO 



EACH 



$ 67.50 



$11370.00 



$ 100.00 



$ 0.27 



$ 0.40 



$ 32.50 



Section Sab-Total: 
Markup: 



$ 67.50 



$ 100.00 
$ 0.00 



0.27 



0.40 



$ 32.50 



45.6 



39.1 
44.1 
44.1 
35.2 
41.1 
39.1 
44.J 
44.1 
44.1 
44.1 
44.1 

~43X 



67J 



67,.' 



Section Total: 



$ 100.00 
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Events Analysis Report - Budget 



Customer ID: 5 14357 / Siegel, Mark 



Event ID: 285355 



Date of Event: Saturday, 04/02/2005 



Serve Qty Units TotalCost Total Revenue CostP/G RevP/G Profit MargiiCost /« 



Total Costs 

Total Revenues 

Total Cost % 

Gross Profit 


Recap Based On 250 Guests 

$ 15,108.86 Cost P/G 

$36,584.67 Revenue P/G 

41.30 Cost % P/G 

$ 21,475.81 Profit P/G 


$ 60.44 

$ 146.34 

41.30 

$ 85.98 



Fuel Surcharge is not included in total 




h 



S 

D 



VP* IV *■ «tM> - frl *■* H H*""l * ii^ f m** * * r** 




31, OO 



- n mv^mvi>« +** "'* v< wn-'* i '<' i 'i»" mw ii imi w w i nn iywf#fi<rwiw* 
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MENU PACKING LIST - PORTRAIT SYTLE 



j 



EVENT INFORMATION 



DELIVERY INFORMATION 



Event ID: 285355 Event Date: Saturday, April 02, 2005 

Customer Siegel, Marie 

Address: 2134 Leroy Place, NW 

City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Galleiy of Art 
Event Address: 1 7th & New York Avenue, N 



Contact: Mr. & Mrs. Mark Siegel 
Event Type: WEDDING 
Event Timej^jOOPM to 1:00 
#ofGuesp25(T\ 
SalespersoftJjD^Nann 
Event Name: Siegel Wedding Reception 



Phone: (202)223-8490 
Home: ( ) - 
Other: ( ) - 



Received By: 
Date: 

Returned By: 
Date: 



Room: 
City / State / Zip: Washington, DC 20006 
Contact / Phone: Ms. Elliott Hobpes 



(202)639-1846 



Equipment Truck 

Warehouse Driver or Server D 
Delivery Date: 04/02/2005 
Leave Time Equipment: 
Delivery Time Equipment: 4:00 PM 



Food Truck 



Kitchen Driver or Server D 

Delivery Date: 04/02/2005 
Leave Time Food: 
Delivery Time Food: 4:00 PM 



Y/N 



Kitchen Take Equipment: N 
Set-Up Time On-Site: 

Pick-UpDate: 04/03/2005 

:-Up Times: 12:00 To 



Special Instructions: 



Total 
Quantity Unit 



Recipe Name 



1.00 EACH 

1.00 EACH 

1.00 EACH 

200.00 EACH 



1.00 PINT 
1.75 QUART 

190.00 EACH 




PLASTIC 



ALUM-KOSHER CHICKEN 
ALUM 



1.90 CUP 
1.00 QUART 

200.00 EACH 



190.00 EACH 



190.00 EACH 



190.00 EACH 

3.33 POUND 
190.00 EACH 



4.75 POUND 
1.78 QUART 
9.50 OZW 



□ SEATED DINNER 

rn * * * * 

□ HORS D'OEUVRES TO BE PASSED 

[gj CHO CHO BEEF SKEWERS 

Production Notes: ALUM - KOSHER MEAT 
Equipment Notes: 

□ *OEL-PEANUT 

□ HOISIN SAUCE 

Equipment Notes: 

©CHICKEN SATE 
Production Notes: 
Equipment Notes: 

□ * OIL-PEANUT 

□ PEANUT SAUCE 

Equipment Notes: PLASTIC 

El MUSHROOMS WTIH SPINACH AND PARMESAN CHEESE 
Production Notes: NO CHEESE-SAUTCED ONIONS 
Equipment Notes: ALUM 

SI SMOKED SALMON CANAPE ON BLACK BREAD WITH CAPERS 
Production Notes: NO CHEESE-MARGARINE 
Equipment Notes: (4) GLASS BULK REST-SEE TOBY 

gj-PHYLLO CUPS FILLED WITH HOISIN DUCK AND BABY LEEKS 

Production Notes: No leeks or cups-Scallions & moo shu pancakes 
Equipment Notes: ALUM 

□ * PHYLLO CUPS 

□ * HOISIN DUCK AND BABY l£EK RAGOUT 

IP CONES WTTH TUNA TARTARE AND WASABI tobikko 
Production Notes: NO DAIRY-Wasabi mayo 
Equipment Notes: BULK 

□ * TUN A TARTARE 

□ * CREME FRAICHE, GINGER - IN SQUIRT BOTTLE 

□ * TOBIKKO CAVIAR - WASABI 



EACH 



32 



200 



15.20 
1.00 



OZL 
OZL 



LOO EACH 



190 



1.00 EACH 



190 



1.00 EACH 



190 



190.00 


EACH 


3.33 


POUND 


LOO 


EACH 


76.00 


OZW 


57.00 


OZL 


9.50 


OZW 



If Not On Event Date 



Change 1 



Remarks 



Ridgewells 0269 



Copyright bSynergy.Net - Enterprise Version 



Case 1:05-cv-01717-RJL 

EVENT INFORMATION 
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DELIVERY INTORMATION Page: 2 



Event ID: 285355 
Customer Siegel, Marie 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City /State /Zip: Washington, DC 20008 



Event Location: 

Event Address: 17th & New York Avenue, N 



Room: 

City /State /Zip: 
Contact / Phone: 



Washington, DC 20006 

Ms. Elliott Hoopes (202)639-1846 



Total 
Quantity Unit 



Recipe Name 



190.00 EACH 
2.00 POUND 

1.00 EACH 

1.00 EACH 

450.00 EACH 



500.00 EACH 



2.00 QUART 

1.00 EACH 
150.00 EACH 



140.00 EACH 



140.00 EACH 



1.00 QUART 
1.00 QUART 
70.00 EACH 



1.50 QUART 

1.00 EACH 
1.00 EACH 
L25 GALLON 

0.25 BUNCH 

1.50 TSP 

2.50 OZL 

0.05 CAN 

4.00 QUART 

350.00 EACH 



6.25 POUND 



4.00 POUND 



□ * CONES FOR HORS D'OEURVES 

□ SESAME SEEDS (BLACK AND WHITE) 
Equipment Notes: BULK 

□ * * * * 

□ ON THE KITCHEN COUNTERS: 
£3 SUSHI ASST.NOT ROLLS!!)100 PIECE MIN. 4 DAY NOTICE 

Production Notes: NO PORK 
Equipment Notes: SUSHI BOAT 

M CALIFORNIA ROLLS (VEGETARIAN) 
Production Notes: NO PORK 
Equipment Notes: SUSHI BOAT OR CERAMIC 

□ SO Y GINGER SAUCE 
Equipment Notes: PLASTIC 

[~"| * * * * 

TURKEY ON MINI CROISSANT W/ HERB MAYONNAISE 
Production Notes: MAKE WTTH KOSHER TURKEY-NO DAIRY 
Equipment Notes: BASKETS & CERAMIC ~ SEE TOBY 

CORNED BEEF ON FINGER ROLL WITH SPICY MUSTARD 
Production Notes: MAKE WTTH KOSHER CORNED BEEF-NO DAIRY 
Equipment Notes: BASKETS & CERAMIOSEE TOBY 

CORNED BEEF ON FINGER ROLL WTTH SPICY MUSTARD 
Production Notes: MAKE WITH KOSHER PASTRAMI-NO DAIRY 
Equipment Notes: .BASKETS & CERAMIC-SEE TOBY 

□ MUSTARD 

Equipment Notes: PLASTIC 

□ HERB MAYONNAISE 

Equipment Notes: PLASTIC 

@ RAW VEGETABLE PLATTER (2 OZ. PER PERSON) 
Production Notes: USE TWO BASKETS 
Equipment Notes: BASKET 

□ RANCH DRESSING 

Production Notes: NO DAIRY 

n * * * ♦ 

□ SEATED DINNER 

H RED PEPPER HUMMUS 

Equipment Notes: PLASTIC 

□ * PARSLEY - FRESH 

□ * PAPRIKA - GROUND 

□ *OIL-OLJVE 

□ * BEANS - GARBANZO #10 
H EGGPLANT CAVIAR DIP 

Equipment Notes: PLASTIC 

□ TOASTED PITA TRIANGLES 

Production Notes: NO DAIRY 
Equipment Notes: BOX 

© MARINATED ARTICHOKE HEARTS 
Production Notes: NO DAIRY 
Equipment Notes: DISPOSABLE 

0| OLIVES-MIXED HERB AND SPICE CURED 
Equipment Notes: DISPOSABLE 



1 

1 

450 



500 



64 



100 



Portion 



Serves Quantity Unit Change 1 



Remarks 



190.00 EACH 

1.00 POUND 

1.00 EACH 

1.00 EACH 

1.00 EACH 



1.00 EACH 



1.00 



OZL 



1 


1.00 
1.00 

1.00 

1.00 

1.00 
1.00 
1.00 

1.00 

1.00 
1.00 
1.00 

0.25 
0.50 
2.50 
0.05 
1.00 

1.00 


EACH 


150 


EACH 


140 


EACH 


140 


EACH 


32 


OZL 


32 


OZL 


70 


EACH 


48 


OZL 


1 


EACH 


1 


EACH 


160 


OZL 




BUNCH 




TBS 




OZL 




CAN 


128 


OZL 


350 


EACH 



LOO 



ozw 



1.00 POUND 



Ridgewells 0270 



Copyright bSynergy.Net - Enterprise Version 



Case 1:05-cv-01717-RJL 

EVENT INFORMATION 



Document 65-5 



Filed 1 1 /22/2006 Page 20 of 58 

DELIVERY INFORMATION 



Page: 3 



Event ID: 285355 
Customer Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New York Avenue, N 



Room: 

City / State / Zip: Washington, DC 20006 
Contact / Phone: Ms. Elliott Hoopes 



(202)639-1846 



Total 
Quantity Unit 



Recipe Name 



4.69 POUND 

225.00 EACH 

10.00 BAG 
18.75 POUND 

1.00 EACH 

1.00 EACH 

22.50 POUND 



27.50 POUND 



11.00 
1.38 
2.75 
2.58 
2.75 
3.44 
2.06 
1.38 
2.06 
8.25 
1.38 

24.38 



POUND 

PINT 

POUND 

QUART 

POUND 

POUND 

POUND 

POUND 

QUART 

POUND 

CUP 

POUND 



17.50 POUND 



150.00 EACH 



1.00 EACH 
LOO EACH 
2.00 EACH 



1.00 EACH 

LOO EACH 

46.88 POUND 



12.50 POUND 
15.63 POUND 
32.00 EACH 
4.00 QUART 



SLICED GENOA SALAMI 
Production Notes: HEBREW NATIONAL WHOLE-SEE TOBY 

□ FRENCH BREAD MEDALLIONS 

Equipment Notes: BOX 

□ J.J. FLAT BREAD 
BO GRILLED MARINATED VEGETABLE ASSORTMENT 

Equipment Notes: CERAMICS 

| | * * * # 

□ ON THE BREAKFAST BUFFET 

Hi SZECHUAN SESAME BEEF 

Production Notes: KOSHER BEEF 

Equipment Notes: ALUM-KOSHER BEEF 

M BEEF AND CHICKEN ORIENTAL STIR FRY 

Production Notes: KOSHER CHICKEN ONLY-NO BEEF 
Equipment Notes: ALUM-KOSHER CHICKEN 

□ * CHICKEN - BREAST SKIN ON 
D*OIL-PEANUT 

□ * CARROTS - LOOSE (FRESH) 

□ * MUSHROOMS - STRAW, CANNED (15 OZW.) 

□ *PEAS-SNO 

□ * PEPPERS - RED DOM 
D * WATERCHESTNUTS 

□ * CASHEWS 

□ * SOY GINGER SAUCE 

□ * BEEF-FLANK STEAK 

□ * GARLIC - CHOPPED IN OIL 

BIPADTHAINOODUES 

Production Notes: NO SHRIMP-NO SHRIMP 
Equipment Notes: ALUM 

FRIED RICE 
Production Notes: 
Equipment Notes: 

DIM SUM 
Production Notes: 
Equipment Notes: 

n * * * * 
n * * * * 

gj CHALLAH BREAD LOAF (5#) 

Production Notes: PLS MAKE SURE THEY ARE 5# EACH 
Equipment Notes: PLS MAKE SURE THEY ARE 5# EACH 

n ♦ ♦ ♦ » 

□ FIRST COURSE: 

H[ TOSSED SALAD WITH MUSHROOMS & HEARTS OF PALM 
Production Notes: NO CHEESE-USE BUTTON MUSHROOM 
Equipment Notes: NO CHEESE 

□ * MUSHROOMS - BUTTON 

□ * HE ARTS OF PALM 

□ AVOCADOS - SEND IN A DEEP ALUMINUM PAN 

□ BALSAMIC VINAIGRETTE 



VEGETABLE STOCK-NO MEAT-NO PORK 
ALUM 

NO PORK-VEGETABLE POT STICKERS 
ALUM 



Serves 



75 



225 



55 



Portion 
Quantity Unit 



Change 1 



Remarks 



1.00 



OZW 



1.00 EACH 



10 


1. 00 


BAG 


75 


4.00 


OZW 


1 


1.00 


EACH 


1 


LOO 


EACH 


90 


4.00 


OZW 



8.00 



OZW 





11.00 
22.00 
44.00 
82.50 

2.75 
55.00 
33.00 
22.00 
66.00 

8.25 
11.00 

6.00 

4.00 

LOO 

LOO 
LOO 
1.00 

LOO 
1.00 
3.00 

200.00 

250.00 

1.00 

LOO 


POUND 

OZL 

OZW 

OZL 

POUND 

OZW 

OZW 

OZW 

OZL 

POUND 

OZL 

OZW 

OZW 












































65 




70 




150 


EACH 

EACH 
EACH 
EACH 

EACH 

EACH 

OZW 

OZW 

OZW 

EACH 

OZL 




I 




1 




2 




1 




1 




250 












32 




128 





Ridgewells 0271 



Comrieht bSvnerzv.Net - Enterprise Version 



Case 1:05-cv-01717-RJL 

EVENT INFORMATION 



Document 65-5 



Fited11/22/2 m Ht v p ,ma l «^ 8 



Page: 4 



Event ID: 285355 
Customer Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 17th & New York Avenue, N 



Room: 

City / State / Zip: 
Contact / Phone: 



Washington, DC 20006 

Ms. Elliott Hoopes (202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



1.00 EACH 

1.00 EACH 

46.88 POUND 



46.88 POUND 



8.00 EACH 



1 10.00 EACH □ POPPYSEED TWISTS, EXTRA LONG - APPX. 18" 

Production Notes: NO DAIRY 
Equipment Notes: BOX 

rn * * * * 

□ FRENCH SERVICE OF MAIN COURSE: 

BEEF MEDALLIONS CRUSTED WITH PEPPERCORNS 
Production Notes: KOSHER MEAT 
Equipment Notes: ALUM-KOSHER MEAT 

H SALMON 3 OZ. HERB CRUSTED 

1.50 GALLON □ PINOT NOIR SAUCE 

Equipment Notes: DOUBLE BOILER 

25.00 EACH □ RISOTTO CASSEROLE WITH WELD MUSHROOMS AND CHEESE 

Production Notes: NO DAIRY-KOSHER BROTH or vegetable stock 
Equipment Notes: ALUM -NOT A CASSEROLE 

62.50 POUND S| GREEN BEANS ALMONDINE 

Production Notes: NO DAIRY 
Equipment Notes: ALUM 

□ BREAD BASKET W/ ASSORTED BREADS 
Production Notes: NO CHEESE ON THE FOCCACCIA 
Equipment Notes: BOX 

D*BREAD-EPI 

□ * FOCACCIA CROUTONS, LONG STRIPS- APPX. 18" LONG 

□ * POPPYSEED TWISTS, EXTRA LONG - APPX. 1 8" 
D * BREAD - OLIVE (COUNTRY LOAF) 

□ * ROSEMARY GARNISH 

B BUTIER, 2oz. TRIANGLE DUST W/ PAPRKA(THYME GARN.) 
Production Notes: MARGARINE 
Equipment Notes: MARGARINE 

□ * ROSEMARY, SMALL PIECE TO GARNISH BUTTER TRIANGLE 
[~] * * * * 

□ FOR A SWEET ENDING 

n * * * * 

□ SEATED DINNER 

□ STRAWBERRIES DIPPED IN DARK CHOCOLATE 
Equipment Notes: BULK 

DpErrr fours 

Production Notes: NO DAIRY 

Equipment Notes: BULK-NO DAIRY 

□ FLORENTINE COOKIES 
Production Notes: NO DAIRY-NEED TO BE SMALLr-SEE TOBY 
Equipment Notes: BULK-NO DAIRY 

□ CHAMPAGNE SORBET SCOOPS (3 1/2 02^ 
Production Notes: NO DAIRY 
Equipment Notes: BULK-NO DAIRY 

□ BUNCH MINT 

n ♦ » ♦ ♦ 

rn * * * * 

□ WEDDING CAKE, DEVIL'S FOOD W/ BUTTERCREAM 
Production Notes: SEE PASTRY NOTES - NO DAIRY 
Equipment Notes: SEE PASTRY NOTES-NO DAIRY 



8.00 EACH 

32.00 EACH 

32.00 EACH 

4.00 EACH 

10.00 EACH 

25.00 EACH 



28.13 EACH 
1.00 EACH 
1.00 EACH 
1.00 EACH 
1.00 EACH 
260.00 EACH 

260.00 EACH 



260.00 EACH 



250.00 EACH 



15.00 EACH 

1.00 EACH 

LOO EACH 

225.00 EACH 



110 



250 



260 



260 



250 



Portion 
Quantity Unit 



1.00 EACH 



I 


1,00 


EACH 


1 


1.00 


EACH 


250 


3.00 


OZW 


250 


3.00 


OZW 


192 


1.00 


OZL 


25 


LOO 


EACH 



4.00 



OZW 



8 


LOO 


EACH 




8.00 


EACH 




32.00 


EACH 




32.00 


EACH 




4.00 


EACH 




10.00 


EACH 


25 


LOO 


EACH 




28.13 


EACH 


1 


LOO 


EACH 


1 


LOO 


EACH 


1 


LOO 


EACH 


I 


LOO 


EACH 


260^ 


LOO 


EACH 



LOO EACH 



LOO EACH 



LOO EACH 



15 


LOO 


EACH 


1 


LOO 


EACH 


1 


1.00 


EACH 


225 


LOO 


EACH 



Change 1 



Remarks 



Ridgewells 0272 



Copyright bSynergy.Net - Enterprise Version 



Case 1 :05-cy-pi71 7-RJL 

EVENT INFORMATION 



Document 65-5 Filed 1 1 /22/2Qj$ vm f m £fa&$8 Page: 



Event ID: 285355 
Customer Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City /State /Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New York Avenue, N 



Room: 

City /State /Zip: 
Contact / Phone: 



Washington, DC 20006 

Ms. Elliott Hoopes (202)639- 1 846 



BS 



Total 
Quantity Unit 



Recipe Name 



Serves 



10.00 EACH 

50.00 EACH 

50.00 EACH 

1.00 EACH 

1.00 EACH 

22.00 EACH 

16.00 EACH 

550.00 POUND 



2.00 EACH 
2.00 EACH 



1.00 EACH 

1.00 EACH 

1.00 EACH 

0.01 ROLL 

18.00 INCH 

1.00 EACH 

1.00 EACH 

30.00 EACH 



1.00 PINT 



ALUM 

PLASTIC 

PLASTIC 



1.31 POUND 



1.00 EACH 
250.00 EACH 
10.00 EA 



\)m\AM 



1.75 GALLON □ CHOCOLATE SAUCE 

Production Notes: NO DAIRY 

Equipment Notes: DOUBLE BOILER-SEND SQUIRT BOTTLES 

7.00 POUND □ STRAWBERRIES - PER POUND 

125.00 EACH □ CHOCOLATE PAVE - individual 1 .5" x 3" 

Production Notes: SEE PASTRY NOTES 

1.00 EACH □* * * * 

11.50 GALLON COFFEE, BULK DECAF. W/ CREAM AND SUGAR 

Production Notes: NO DAIRY-SEND PARVE WHTTENER 
Equipment Notes: NO DAIRY-SEND PARVE WHTTENER 

5.75 POUND □* COFFEE -FRENCH ROAST (DECAF) 

1.44 GALLON □ * CREAM - HALF & HALF 

4.31 POUND □* SUGAR -DOTS 

□ ASSORTED TEAS 

□ SWEET N LOW PACKETS 

□ EQUAL PACKETS 

rn * * * * 

□ FOR THE BAR 

□ WHOLE LEMONS 

□ WHOLE UMES 

Dice cubes *yhD 

1.00 GALLON Q COCKTAIL FRUITS (QUART) 
25.00 BUNCH □ GARNISH - FRENCH SERVICE ENTREE PLATTER 

□ GARNISH - HORS D'OEUVRE TRAY (SPRING) 

□ CONTAINERS FOR LEFTOVER FOOD FOR CLIENTS 
Production Notes: SEE TOBY BEFORE PACKING 
Equipment Notes: SEE TOBY BEFORE PACKING 

D WEDDING BOX 

□ * Z BOX - CAKE 14X14X5.5 

□ * Z BOX - CAKE 10X10X4 

□ *Z ALUMINUM FOLI 18" 
D*2; RIBBON MAUVE 

n * * * * 
□ * * * * 

□ CHICKEN FINGERS 
Production Notes: ALUM 
Equipment Notes: 

□ KETCHUP 

Production Notes: 
Equipment Notes: 

□ CELERY AND CARROT STICKS 
Production Notes: DISPOSABLE 
Equipment Notes: DISPOSABLE 

f""j * * * * 

n* * * * 

□ SMOKED TURKEY AND BIBB LETTUCE ON HONEY WHEAT 
BREA 

Production Notes: NO CHEESE-RYE BREAD 
Equipment Notes: ' DISPOSABLE 



224 



16 



Portion 
Quantity Unit 



1.00 



1.00 



3.00 



OZL 



7 


1.00 


POUND 


125 


1. 00 


EACH 


1 


1.00 


EACH 


230 


6.40 


OZL 




5.75 


POUND 




11.50 


PINT 




69.00 


OZW 


10 


1.00 


EACH 


50 


1.00 


EACH 


50 


1.00 


EACH 


I 


1.00 


EACH 


1 


1.00 


EACH 


22 


1.00 


EACH 


16 


1.00 

0? 


EACH 


Mf* 


1.00 


POUND 


4 


1.00 


QUART 


25 


1. 00 


BUNCH 


2 


1.00 


EACH 


2 


1.00 


EACH 


I 


1.00 


EACH 




1.00 


EACH 




1.00 


EACH 




0.01 


ROLL 




18.00 


INCH 


1 


1,00 


EACH 


1 


1.00 


EACH 


30 


1.00 


EACH 



OZL 



OZW 



1 


1.00 


EACH 


250 


1.00 


EACH 


10 


1.00 


EA 



Change 1 



Remarks 



Ridgewells 0273 



Copyright bSynergy.Net - Enterprise Version 



Case1:05-cy-01717-RJL 

EVENT INFORMATION 



Document 65-5 Filed 11/22/2(^6^^^^ Page: 6 



Event ID: 285355 
Customer Siegel, Marie 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City /State /Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 

Event Address: 17th & New York Avenue, N 

Room: 

City / State / Zip: Washington, DC 20006 

Contact / Phone: Ms. Elliott Hoopes (202)639-1 846 



aaa 



Total 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit 



Change 1 Remarks 



10.00 EACH 



9.00 EACH 
10.00 EACH 
10.00 EACH 
10.00 EACH 



□ CORNED BEEF ON RYE WITH SPICY BROWN MUSTARD 

Production Notes: NO DAIRY 
Equipment Notes: DISPOSABLE 

□ INDIVIDUAL BAGS OF POTATO CHIPS 
D INDIVIDUAL BAGS OF PRETZELS 

□ LARGE CHOCOLATE CHIP COOKIES 

□ LARGE SNICKERDOODLE COOKIE 



10 



1.00 EACH 



9 
10 
10 
10 



1.00 
1.00 
1.00 
1.00 



EACH 
EACH 
EACH 
EACH 



Ridgewells 0274 
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Case 1 :05-cv-01 71 7-RJL Document 65-5 Filed 1 1 /22/2006 Page 24 of 58 



EXHIBIT K 



eM^5-cv-01717-RJL Document 65-5 M Filed 1 1/22/2006 

yQ, Ridgewells 

^ ^3^ 5525 Dorsey Lane 

C/ Bethesda,MD 20816 

Report DateC^^O/2005 07:13:03 AM Phone: (301)652-1515 Fax: (301)907-3733 




Page 25 of 58 






Page: 1 



MENU PACKING LIST - PORTRAIT SYTLE 



j 



EVENT INFORMATION 



DELIVERY INFORMATION 



Event ID: 285355 Event Date: Saturday, April 02, 2005 

Customer Siegel, Mark 

Address: 2134 Leroy Place, NW 

City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New York Avenue, N 



Room: 
City / State / Zip: Washington, XX: 20006 
Contact / Phone: Ms. Elliott Hoopes 



(202)639-1846 



Contact: Mr. & Mrs. Mark Siegel 
Event Type: WEDDING 

Event Time: 7:00 PM to 1:00 Phone:(202)223-8490 

# of Guests: 250 Home: ( ) - 

Salesperson: Toby Nairn Other ( ) - 

Event Name: Siegel - Baron Wedding Reception 



Received By: 
Date: 

Returned By: 
Date: 



Equipment Truck 

Warehouse Driver or Server D 
Delivery Date: 04/02/2005 
Leave Time Equipment: 
Delivery Time Equipment: 3:00 PM 



Food Truck 



Kitchen Driver or Server: D 

Delivery Date: 04/02/2005 
Leave Time Food: 
Delivery Time Food: 3:30 PM 



Y/N 



Kitchen Take Equipment: N 
Set-Up Time On-Site: 

Pick-Up Date: 04/03/2005 

Pick-Up Times: 12:00 To 



Special Instructions: 



Tots! 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit 



LOO EACH 

1.00 EACH 

1.00 EACH 

200.00 EACH 



1.00 PINT 
1.63 QUART 

190.00 EACH 



PLASTIC 

ALUM-KOSHER CHICKEN 
ALUM 



1.90 CUP 
1.38 QUART 

200.00 EACH 



190.00 EACH 



190.00 EACH 



11.88 POUND 
12,95 OZW 
60.45 EACH 

1.88 POUND 
190.00 EACH 



4.75 POUND 



□ SEATED DINNER 

| | * * * * 

□ HORS D'OEUVRES TO BE PASSED 

□ CHO CHO BEEF SKEWERS 

Production Notes: ALUM - KOSHER MEAT 
Equipment Notes: ALUM 

□ * OIL -PEANUT 

□ HOISIN SAUCE 

Equipment Notes: 

□ CHICKEN SATE 

Production Notes: 
Equipment Notes: 

□ * OIL-PEANUT 

□ PEANUT SAUCE 

Equipment Notes: PLASTIC 

□ MUSHROOMS WITH SPINACH AND PARMESAN CHEESE 

Production Notes: NO CHEESE-SAUTEED ONIONS 
Equipment Notes: ALUM 

□ SMOKED SALMON CANAPE ON BLACK BREAD WITH CAPERS 

Production Notes: NO CHEESE-MARGARINE 

Equipment Notes: (4) GLASS BULK REST-SEE TOBY 

□ PEKING DUCK -duck cut at RW.-sold per ind. serving 

Production Notes: PLEASE ADD SCALLIONS 
Equipment Notes: BULK-ALUM 

D * DUCK W/HOISIN+SCALLION(for peking pancake)sm. dice 

□ * CHOPPED SCALLIONS 

□ * MOO SHU PORK SHELL 

□ CABBAGE, SHREDDED -RAW (I order/ BAMBOO STEAMER) 

□ CONES WITH TUNA TARTARE AND WASABI TOBIKKO 

Production Notes: NO DAIRY-Wasabi mayo 
Equipment Notes: BULK 

□ * TUNA TARTARE 



1 


LOO 


1 


1. 00 


1 


1. 00 


200 


LOO 




16.00 


52 


1. 00 



EACH 
EACH 
EACH 
EACH 



190 



OZL 
OZL 



LOO EACH 



44 



200 



15.20 
LOO 



OZL 
OZL 



1.00 EACH 



190 



1.00 EACH 



190 



1 .00 EACH 



6 
190 



190.00 

12.95 

60.45 

5.00 

LOO 



OZW 
OZW 

EACH 
OZW 

EACH 



If Not On Event Date 



Change 1 Remarks 



76.00 



OZW 



Copyright bSynergy.Net - Enterprise Version 



Ridgewells 0257 



Case 1 iOS-^-^^^^ Document 65-5 Filed 1 1/2 2/2 (fi^m &Stt 8 Page; 2 

1~ 



Event ID: 285355 
Customer Siegel, Mark 



Event Date; 04/02/2005 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Event Location: 

Event Address: 17th & New York Avenue, N 



Room: 

City / State / Zip: Washington, DC 20006 
Contact / Phone: Ms. Elliott Hoopes 



(202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit Change 1 



Remarks 



1.78 QUART 

9.50 OZW 

190.00 EACH 

2.00 POUND 

1.00 EACH 

1.00 EACH 

450.00 EACH 



500.00 EACH 



1.00 EACH 
150.00 EACH 



140.00 EACH 



140.00 EACH 



1.31 QUART 
1.31 QUART 
70.00 EACH 



□ * CREME FRAICHE, GINGER - IN SQUIRT BOTTLE 

□ * TOBDCKO CAVIAR - WASABI 

□ * CONES FOR HORS D'OEURVES 

□ SESAME SEEDS (BLACK AND WHITE) 

Equipment Notes: BULK 

□ * * * * 

□ ON THE KITCHEN COUNTERS: 

□ SUSHI ASST.NOT ROLLS!!)I00 PIECE MIN. 4 DAY NOTICE 

Production Notes: NO PORK 
Equipment Notes: SUSHI BOAT 

□ CALIFORNIA ROLLS (VEGETARIAN) 

Production Notes: NO PORK 

Equipment Notes: SUSHI BOAT OR CERAMIC 

| | * * * * 

□ TURKEY ON MINI CROISSANT W/ HERB MAYONNAISE 

Production Notes: MAKE WITH KOSHER TURKEY-NO DAIRY 
Equipment Notes: BASKETS & CERAMIC - SEE TOBY 

□ CORNED BEEF ON FINGER ROLL WITH SPICY MUSTARD 

Production Notes: MAKE WITH KOSHER CORNED BEEF-NO DAIRY 
Equipment Notes: BASKETS & CERAMIC-SEE TOBY 

□ CORNED BEEF ON FINGER ROLL WITH SPICY MUSTARD 

Production Notes: MAKE WITH KOSHER PASTRAMI-NO DAIRY 
Equipment Notes: 

□ MUSTARD 
Equipment Notes: 

□ HERB MAYONNAISE 

Equipment Notes: PLASTIC 

D RAW VEGETABLE PLATTER (2 OZ. PER PERSON) 
Production Notes: USE TWO BASKETS 

BASKET 





57.00 


OZL 




9.50 


OZW 




190.00 


EACH 


2 


1.00 


POUND 


I 


1,00 


EACH 


1 


1.00 


EACH 


450 


1.00 


EACH 



500 



1 
150 



140 



140 



BASKETS & CERAMIC-SEE TOBY 



PLASTIC 



42 



42 



70 



1.50 QUART 

1.00 EACH 
1.00 EACH 



NO DAIRY 



PLASTIC 



Equipment Notes: 

□ RANCH DRESSING 
Production Notes: 

□ * * * * 

□ SEATED DINNER 
1.25 GALLON □ RED PEPPER HUMMUS 

Equipment Notes: 
D * PARSLEY - FRESH 

□ * PAPRIKA - GROUND 
D* OIL-OLIVE 

□ * BEANS - GARBANZO #10 

□ EGGPLANT CAVIAR DIP 
Equipment Notes: PLASTIC 

□ TOASTED PITA TRIANGLES 
Production Notes: NO DAIRY 
Equipment Notes: BOX 

□ MARINATED ARTICHOKE HEARTS 
Production Notes: NO DAIRY 
Equipment Notes: DISPOSABLE 

□ OLIVES-MDCED HERB AND SPICE CURED 
Equipment Notes: DISPOSABLE 



48 

1 

1 

160 



0.25 BUNCH 

1.50 TSP 

2.50 OZL 

0.05 CAN 

4.00 QUART 

350.00 EACH 



128 



350 



6.25 POUND 



100 



4.00 POUND 



1. 00 EACH 



1.00 
1. 00 



EACH 
EACH 



1. 00 EACH 



1 .00 EACH 



1.00 OZL 
1.00 OZL 
1. 00 EACH 



1.00 



OZL 



1.00 EACH 
1.00 EACH 
1.00 OZL 



0.25 
0.50 
2.50 
0.05 
1. 00 



BUNCH 
TBS 
OZL 
CAN 
OZL 



1.00 EACH 



1.00 



OZW 



1.00 POUND 
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Event ID: 285355 
Customer Siege), Marie 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City /State /Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New York Avenue, N 



Room: 

City /State /Zip: 
Contact / Phone: 



Washington, DC 20006 

Ms. Elliott Hoopes (202)639-1 846 



Total 
Quantity Unit 



Recipe Name 



Serves 



1 



4.69 POUND 



225.00 EACH 

10.00 BAG 
18.75 POUND 



1. 00 EACH 

1.00 EACH 

22.50 POUND 



27.50 POUND 



11.00 POUND 
1.38 PINT 
2.75 POUND 
2.58 QUART 
2.75 POUND 
3.44 POUND 
2.06 POUND 
1.38 POUND 
2.06 QUART 
8,25 POUND 
1.38 CUP 
24.38 POUND 



17.50 POUND 



150.00 EACH □ DIM SUM 




□ SLICED GENOA SALAMI 

Production Notes: HEBREW NATIONAL WHOLE-SEE TOBY 
Equipment Notes: BULK 

□ FRENCH BREAD MEDALLIONS 

Equipment Notes: BOX 

□ J.J. FLAT BREAD 

□ GRILLED MARINATED VEGETABLE ASSORTMENT 

Production Notes: SEND BULK ON ALUM 
Equipment Notes: SEND BULK ON ALUM 

□ ON THE BREAKFAST BUFFET 

□ SZECHUAN SESAME BEEF 

Production Notes: KOSHER BEEF 

Equipment Notes: ALUM-KOSHER BEEF 

□ BEEF AND CHICKEN ORIENTAL STIR FRY 

Production Notes: KOSHER CHICKEN ONLY-NO BEEF 
Equipment Notes: ALUM-KOSHER CHICKEN 

□ * CHICKEN - BREAST SKIN ON 

□ * OIL- PEANUT 

□ * CARROTS - LOOSE (FRESH) 

□ * MUSHROOMS - STRAW, CANNED (15 OZW.) 

□ * PEAS - SNO 

□ * PEPPERS - RED DOM 
D * WATERCHESTNUTS 

□ * CASHEWS 

D * SOY GINGER SAUCE 

□ * BEEF - FLANK STEAK 

□ * GARLIC - CHOPPED IN OIL 

□ PAD THAI NOODLES 

Production Notes: NO SHRIMP-NO SHRIMP 
Equipment Notes: ALUM 

□ FRIED RICE 

Production Notes: 
Equipment Notes: 



75 



55 



65 



70 
Veg stock/no meat/no pork/SEE TOBY BEFORE MAKING 
ALUM-SEE TOBY EXTREMELY IMPORTANT 

150 



Production Notes: NO PORK-VEGETABLE POT STICKERS 
uipment Notes: ■ ALU M 

1.50 QUART □ SOY GINGER SAUCE 

Production Notes: PLASTIC 
Equipment Notes: PLASTIC 

r~i * * * * 
n * * * * 

□ CHAIIj\H BREAD LOAF (5#) 



48 



fcOO EACH 
1.00 EACH 
2.00 EACH 



1.00 EACH 

LOO EACH 

45.94 POUND 



Production Notes: PLS MAKE SURE THEY ARE 5# EACH 

Equipment Notes: PLS MAKE SURE THEY ARE 5# EACH 

□ * * * * 

□ FIRST COURSE: 

□ TOSSED SALAD WITH MUSHROOMS & HEARTS OF PALM 

Production Notes: NO CHEESE-USE BUTTON MUSHROOM 

Equipment Notes: NO CHEESE 



Portion 
Quantity Unit 



Change 1 



Remarks 



1.00 



OZW 



£25 


LOO 


EACH 


10 


1.00 


BAG 


75 


4.00 


OZW 


1 


1.00 


EACH 


1 


1.00 


EACH 


90 


4.00 


OZW 



8.00 



OZW 



11.00 


POUND 


22.00 


OZL 


44.00 


OZW 


82.50 


OZL 


2.75 


POUND 


55.00 


OZW 


33.00 


OZW 


22.00 


OZW 


66.00 


OZL 


8.25 


POUND 


11.00 


OZL 


6.00 


OZW 



4.00 



OZW 



1.00 EACH 



LOO 



OZL 



1 


1.00 


EACH 


1 


1.00 


EACH 


2 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


245 


3.00 


OZW 
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Event ID: 285355 
Customer Siegel, Mark 



Event Dale: 04/02/2005 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Event Location: 
Event Address: 1 7th & New York Avenue, N 



Room: 

City /State /Zip: 
Contact / Phone: 



Washington, DC 20006 

Ms. Elliott Hoopes (202)639-1846 



Total 
Quantity Unit 



Recipe Name 



12.25 POUND 

15.31 POUND 

32.00 EACH 

4.00 QUART 

110.00 EACH 




□ * MUSHROOMS - BUTTON 

□ * HEARTS OF PALM 

□ AVOCADOS - SEND IN A DEEP ALUMINUM PAN 
D BALSAMIC VINAIGRETTE 

□ POPPYSEED TWISTS, EXTRA LONG - APPX. 1 8" 
Production Notes: NO DAIRY 
Equipment Notes: BOX 

["~| * ♦ ♦ ♦ 

D FRENCH SERVICE OF MAIN COURSE: 

□ BEEF MEDALLIONS CRUSTED WITH PEPPERCORNS 
Production Notes: KOSHER MEAT 
Equipment Notes: ALUM-KOSHER MEAT 

□ SALMON 3 OZ. HERB CRUSTED 

Production Notes: PLEASE DO NOT OVER COOK 
Equipment Notes: ALUM 

1.50 GALLON □ PINOT NOIR SAUCE 

^_E auipment Notes: DOUBLE BOILER 



1.00 EACH 

1.00 EACH 

45.94 POUND 



45.94 POUND 



♦25.00 EACH 



61.25 POUND 



8.00 EACH 



8.00 EACH 
32.00 EACH 
32.00 EACH 

4.00 EACH 
10.00 EACH 
25,00 EACH 



28.13 EACH 

1.00 EACH 

1.00 EACH 

1.00 EACH 

1.00 EACH 

260.00 EACH 

260.00 EACH 



260.00 EACH 



245.00 EACH 



□ RISOTTO CASSEROLE WITH WILD MUSHROOMS AND CHEESE 
Production Notes: NO DAIRY-KOSHER BROTH or vegetable stock 
Equipment Notes: ALUM - NOT A CASSEROLE 

□ GREEN BEANS ALMONDINE — 

Production Notes: NO DAIRY 
Equipment Notes: ALUM 

□ BREAD BASKET W/ ASSORTED BREADS 

Production Notes: NO CHEESE ON THE FOCCACCIA 
Equipment Notes: BOX 

□ * BREAD - EPI 

□ * FOCACCIA CROUTONS, LONG STRIPS- APPX. 18" LONG 

□ * POPPYSEED TWISTS, EXTRA LONG - APPX. 18" 

□ * BREAD - OLIVE (COUNTRY LOAF) 

□ * ROSEMARY GARNISH 

□ BUTTER, 2oz. TRIANGLE DUST W/ PAPRDCA(THYME GARN.) 

Production Notes: MARGARINE 
Equipment Notes: MARGARINE 

□ * ROSEMARY, SMALL PIECE TO GARNISH BUTTER TRIANGLE 

□ * * * * 

□ FOR A SWEET ENDING 

□ * * * * 

□ SEATED DINNER 

□ STRAWBERRIES DIPPED IN DARK CHOCOLATE 

Equipment Notes: BULK 

□ PETIT FOURS 

Production Notes: NO DAIRY 

Equipment Notes: BULK-NO DAIRY 

□ FLORENTINE COOKIES 

Production Notes: NO DAIRY-NEED TO BE SMALL-SEE TOBY 
Equipment Notes: BULK-NO DAIRY 

□ CHAMPAGNE SORBET SCOOPS (3 1/2 OZ) 

Production Notes: NO DAIRY 

Equipment Notes: BULK-NO DAIRY 





Portl 


10 n 


rves 


Quantity 


Unit 




196.00 


OZW 




245.00 


OZW 


32 


1.00 


EACH 


128 


1.00 


OZL 


no 


1. 00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


245 


3.00 


OZW 



245 




8 



260 



260 



245 



3.00 



1.00 
1.00 



4.00 





8.00 




32.00 




32.00 




4.00 




10.00 


25 


1. 00 




28.13 


1 


1.00 


1 


1.00 


1 


1. 00 


1 


1.00 


260 


1.00 



OZW 



OZL 

EACH 



OZW 



1 .00 EACH 



EACH 
EACH 
EACH 
EACH 
EACH 
EACH 



EACH 
EACH 
EACH 
EACH 
EACH 
EACH 



LOO EACH 



1.00 EACH 



1.00 EACH 



Change 1 



Remarks 



Copyright bSynergy.Net - Enterprise Version 



Ridgewells 0260 



Case 1 :0%^fty^^ N Document 65-5 Filed 1 1 /22/qflafiro^ag»]gaiftfc58 Page: 5 



Event ID: 285355 
Customer. Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 17th & New York Avenue, N 



Room: 

City / State / Zip: Washington, DC 20006 
Contact / Phone: Ms. Elliott Hpopes 



Total 
Quantity Unit 



Recipe Name 



Serves 



12.00 EACH 



12 



1. 00 EACH 

1.00 EACH 

175.00 EACH 



D BUNCH MINT 

Production Notes: PLS TRY TO SEND LARGE BUNCHES 
Equipment Notes: BULK 

r""i * * * * 

l~l * * * * 

□ WEDDING CAKE, DEVIL'S FOOD W/ BUTTERCREAM 

Production Notes: SEE PASTRY NOTES ~ NO DAJRY 
Equipment Notes: SEE PASTRY NOTES-NO DAIRY 

1.75 GALLON Q CHOCOLATE SAUCE 

Production Notes: NO DAIRY 

Equipment Notes: DOUBLE BOILER-SEND SQUIRT BOTTLES 

□ STRAWBERRIES - PER POUND 7 
Production Notes: PLS SEND SMALL STRAWBERRIES 
Equipment Notes: DISPOSABLE-PLS SEND SMALL STRAWBERRIES 



224 



7.00 POUND 



150.00 EACH 



i.00 EACH 



10.00 EACH 

50.00 EACH 

50.00 EACH 

1.00 EACH 

1.00 EACH 

22.00 EACH 

J6.00 EACH 

was poun 



/ 



«& 



€ 



s 



□ CHOCOLATE PAVE - individual 1.5" x 3" 

Production Notes: SEE PASTRY NOTES 
["""] * * * * 

1 1 .50 GALLON □ COFFEE, BULK DECAF. W/ CREAM AND SUGAR 

Production Notes: NO DAIRY-SEND PARVE WHITENER 
Equipment Notes: NO DAIRY-SEND PARVE WHITENER 

5.75 POUND □ * COFFEE - FRENCH ROAST (DECAF) 

1.44 GALLON □ * CREAM - HALF & HALF 

4.3 1 'POUND □ * SUGAR - DOTS 

□ ASSORTED TEAS 

□ SWEET N LOW PACKETS 

□ EQUAL PACKETS 
[~| * * * # 

□ FOR THE BAR 

□ WHOLE LEMONS 

□ WHOLE LIMES 

Dice cubes 1, 00O 

1.25 GALLON £j COCKTAIL FRUITS (QUART) 
25.00 BUNCH □ GARNISH - FRENCH SERVICE ENTREE PLATTER 

□ GARNISH - HORS D'OEUVRE TRAY (SPRING) 

□ CONTAINERS FOR LEFTOVER FOOD FOR CLIENTS 
Production Notes: SEE TOBY BEFORE PACKING 
Equipment Notes: SEE TOBY BEFORE PACKING 

□ WEDDING BOX 

□ * Z BOX - CAKE 14X14X5.5 

□ * Z BOX- CAKE 10X10X4 
D * Z ALUMINUM FOLI 18" 

□ * Z RIBBON MAUVE 

□ * * * * 

□ * * * * 

□ CHICKEN FINGERS 

Production Notes: ALUM 
Equipment Notes: ALUM 

□ KETCHUP 
Production Notes: PLASTIC 
Equipment Notes: PLASTIC 



150 



2.00 EACH 
3.00 EACH 



1.00 EACH 
1. 00 EACH 
1.00 EACH 
0.01 ROLL 

18.00 INCH 
1. 00 EACH 
1.00 EACH 

30.00 EACH 



Portion 
Quantity Unit 



1 .00 EACH 



I 


1.00 


EACH 


1 


1.00 


EACH 


175 


1. 00 


EACH 



1.00 



OZL 



1.00 POUND 



1.00 EACH 



I 


1.00 


EACH 


230 


6.40 


OZL 




5.75 


POUND 




11.50 


PINT 




69.00 


OZW 


10 


1. 00 

i 


EACH 


50 


1.00 


EACH 


50 


1.00 


EACH 


1 


1.00 


EACH 


I 


1.00 


EACH 


22 


1.00 


EACH 


16 


1.00 


EACH 


700 


1.00 


POUND 


5 


1.00 


QUART 


25 


1.00 


BUNCH 


2 


1.00 


EACH 


3 


1. 00 


EACH 


I 


1.00 


EACH 




1. 00 


EACH 




1.00 


EACH 




0.01 


ROLL 




18.00 


INCH 


1 


1.00 


EACH 


1 


1.00 


EACH 


30 


1.00 


EACH 



1.00 PINT 



16 



1.00 



OZL 



(202)639-1846 



Change 1 



Remarks 
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Event ID: 285355 
Customer Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New York Avenue, N 



Room: 

City / State / Zip: Washington, DC 20006 
Contact/ Phone: Ms. Elliott Hoopes 



(202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit 



Change 1 Remarks 



1.31 POUND 



1.50 POUND 



1.00 EACH 
1.00 EACH 
10.00 EA 



9.00 EACH 



9.00 EACH 
10.00 EACH 
10.00 EACH 

9.00 EACH 



□ CELERY AND CARROT STICKS 

Production Notes: DISPOSABLE 
Equipment Notes: DISPOSABLE 

□ FRENCH FRIES 

Production Notes: ALUM 

Equipment Notes: ALUM 

[~"| * * * * 

fl » ♦ ♦ ♦ 

□ SMOKED TURKEY AND BIBB LETTUCE ON HONEY WHEAT 
BREA 

Production Notes: NO CHEESE-RYE BREAD 
Equipment Notes: DISPOSABLE 

□ CORNED BEEF ON RYE WITH SPICY BROWN MUSTARD 

Production Notes: NO DAIRY 
Equipment Notes: DISPOSABLE 

□ INDIVIDUAL BAGS OF POTATO CHIPS 

□ INDIVIDUAL BAGS OF PRETZELS 

□ LARGE CHOCOLATE CHIP COOKIES 

□ LARGE SNICKERDOODLE COOKIE 



3.00 



ozw 



4.00 



OZW 



1 


1.00 


EACH 


1 


1.00 


EACH 


10 


1.00 


EA 



9 


1. 00 

1.00 
1.00 
1.00 
1.00 


EACH 

EACH 
EACH 




9 




10 




10 


EACH 




9 


EACH 
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, < Case 1 :05-cv-01717-RJL Document 65-5 Filed 1 1/22/2006 

Ridgewells 
5525 Dorsey Lane 
Bethesda,MD 20816 
Report Date: 03/31/2005 10:12:1 1 AM Phone: (301)652-1515 Fax: (301)907-3733 

[ MENU PACKING LIST- PORTRAIT SYTLE J 



Page 32 of 58 



Page: 1 



EVENT INFORMATION 



DELIVERY INFORMATION 



Event ID: 285355 Event Date: Saturday, April 02, 2005 

Customer Siegel, Marie 

Address: 2134 Leroy Place, NW 

City / State / Zip: Washington, DC 20008 



Contact: Mr. & Mrs. Mark Siegel 
Event Type: WEDDING 

Event Time: 7:00 PM to 1:00 Phone:(202)223-8490 

# of Guests: 250 Home: ( ) - 

Salesperson: TobyNann Other ( ) - 

Event Name: Siegel ~ Baron Wedding Reception 



Event Location: Corcoran Gallery of Art 

Event Address: 1 7th & New York Avenue, N 

Room: 

City /State /Zip: Washington, DC 20006 

Contact / Phone: Ms. Elliott Hoopes (202)639-1 846 



Received By: 
Date: 

Returned By: 
Date: 



Equipment Truck 

Warehouse Driver or Server D 
Delivery Date: 04/02/2005 
Leave Time Equipment: 
Delivery Time Equipment: 3:00 PM 



Food Truck 



Kitchen Driver or Server: D 

Delivery Date: 04/02/2005 
Leave Time Food: 
Delivery Time Food: 3:30 PM 



Kitchen Take Equipment: N Y/N 
Set-Up Time On-Site: 

Pick-Up Date: 04/03/2005 

Pick-Up Times: 12:00 To 



Special Instructions: 



Total 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit 



1.00 EACH 

LOO EACH 

200.00 EACH 



* * 



1.00 PINT 
1.63 QUART 

190.00 EACH 



PLASTIC 

ALUM-KOSHER CHICKEN 
ALUM 



1.90 CUP 
1.38 QUART 

200.00 EACH 



190.00 EACH 



190.00 EACH 



11.88 POUND 

12.95 OZW 

60.45 EACH 

1.88 POUND 

190.00 EACH 



4.75 POUND 
1.78 QUART 



□ * 

□ HORS DOEUVRES TO BE PASSED 

□ CHO CHO BEEF SKEWERS 

Production Notes: ALUM ~ KOSHER MEAT 
Equipment Notes: ALUM 

D*OIL-PEANUT 

□ HOISIN SAUCE 

Equipment Notes: 

□ CHICKEN SATE 

Production Notes: 
Equipment Notes: 

□ * OIL-PEANUT 

□ PEANUT SAUCE 

Equipment Notes: PLASTIC 

□ MUSHROOMS WITH SPINACH AND PARMESAN CHEESE 

Production Notes: NO CHEESE-S AUTEED ONIONS 
Equipment Notes: ALUM 

□ SMOKED SALMON CANAPE ON BLACK BREAD WITH CAPERS 

Production Notes: NO CHEESE-MARGARINE 

Equipment Notes: (4) GLASS BULK REST-SEE TOBY 

□ PEKING DUCK -duck cut at RW.-sold per ind. serving 

Production Notes: PLEASE ADD SCALUONS 
Equipment Notes: BULK-ALUM 

□ * DUCK W/HOISDSf+SCALUON(for peking pancake)sm. dice 

□ * CHOPPED SCALUONS 

□ * MOO SHU PORK SHELL 

□ CABBAGE, SHREDDED -RAW (1 order / BAMBOO STEAMER) 

□ CONES WTTH TUNA TARTARS AND WASABI TOBIKKO 

Production Notes: NO DAIRY-Wasabi mayo 
Equipment Notes: BULK 

D*TUNATARTARE 

□ * CREME FRAICHE, GINGER - IN SQUIRT BOTTLE 



1 
1 

200 



LOO 
1.00 
1.00 



EACH 
EACH 
EACH 



52 



190 



16.00 
1.00 



OZL 
OZL 



1.00 EACH 



44 



200 



15.20 
1.00 



OZL 
OZL 



1.00 EACH 



190 



1.00 EACH 



190 



1.00 EACH 



6 

190 



190.00 

12.95 

60.45 

5.00 

1.00 



OZW 
OZW 

EACH 
OZW 

EACH 



76.00 
57.00 



OZW 
OZL 



If Not On Event Date 



Change 1 



Remarks 



Copyright bSynergy.Net - Enterprise Version 



Ridgewells 0242 



Case 1:05-cv-01717-RJL 
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DELIVERY INFORMATION 



Page: 2 



Event ID: 285355 
Customer Siegel, Marie 



Event Date: 04/02/2005 



Address: 2134LeroyPIace,NW 
City / State / Zip: Washington, DC 20008 



Event Location: 

Event Address: 1 7th & New Yoric Avenue, N 



Room: 

City / State / Zip: Washington, DC 20006 
Contact / Phone: Ms, Elliott Hoopes 



(202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



9.50 OZW 

190.00 EACH 

2.00 POUND 

1.00 EACH 

1.00 EACH 

450.00 EACH 



500.00 EACH 



1.00 EACH 
150.00 EACH 



140.00 EACH 



140.00 EACH 



1.38 QUART 
1.38 QUART 
70.00 EACH 



□ * TOBUCKO CAVIAR - WASABI 

□ * CONES FOR HORS D'OEURVES 

□ SESAME SEEDS (BLACK AND WHITE) 

Equipment Notes: BULK 

| | ♦ ♦ * ♦ 

□ ON THE KITCHEN COUNTERS: 

□ SUSHI ASST.NOT ROLLS!!)100 PIECE MIN. 4 DAY NOTICE 

Production Notes: NO PORK 
Equipment Notes: SUSHI BOAT 

□ CALIFORNIA ROLLS (VEGETARIAN) 

Production Notes: NO PORK 

Equipment Notes: SUSHI BOAT OR CERAMIC 

p*"! * * * * 

□ TURKEY ON MINI CROISSANT W/ HERB MAYONNAISE 

Production Notes: MAKE WITH KOSHER TURKEY-NO DAIRY 
Equipment Notes: BASKETS & CERAMIC - SEE TOBY 

□ CORNED BEEF ON FINGER ROLL WITH SPICY MUSTARD 

Production Notes: MAKE WITH KOSHER CORNED BEEF-NO DAIRY 
Equipment Notes: BASKETS & CERAMIC-SEE TOBY 

□ CORNED BEEF ON FINGER ROLL WTTH SPICY MUSTARD 

Production Notes: MAKE WITH KOSHER PASTRAMI-NO DAIRY 
Equipment Notes: BASKETS & CERAMIC-SEE TOBY 

□ MUSTARD 
Equipment Notes: 

□ HERB MAYONNAISE 
Equipment Notes: 

□ RAW VEGETABLE PLATTER (2 OZ, PER PERSON) 

Production Notes: USE TWO BASKETS 

BASKET 



1 

I 

450 



500 



PLASTIC 



PLASTIC 



1.50 QUART 

1.00 EACH 
1.00 EACH 



NO DAIRY 



PLASTIC 



Equipment Notes: 

□ RANCH DRESSING 
Production Notes: 

□ * * * * 

□ SEATED DINNER 

1.25 GALLON □ RED PEPPER HUMMUS 

Equipment Notes: 

□ * PARSLEY -FRESH 

□ * PAPRIKA - GROUND 

□ *OIL-OIJVE 

□ * BEANS - GARBANZO #10 

□ EGGPLANT CAVIAR DIP 
Equipment Notes: PLASTIC 

□ TOASTED PITA TRIANGLES 
Production Notes: NO DAIRY 
Equipment Notes: BOX 

□ MARINATED ARTICHOKE HEARTS 
Production Notes: NO DAIRY 
Equipment Notes: DISPOSABLE 

□ OLIVES-MDCED HERB AND SPICE CURED 
Equipment Notes: DISPOSABLE 

□ SLICED GENOA SALAMI 

Production Notes: HEBREW NATIONAL WHOLE-SEE TOBY 
Equipment Notes: BULK 

Copyright bSynergy.Net - Enterprise Version 



0.25 BUNCH 
1.50 TSP 
2.50 OZL 
0.05 CAN 
4.00 QUART 

350.00 EACH 



6.25 POUND 



100 



4.00 POUND 



4.69 POUND 



75 



Portion 
Quantity Unit 



Change 1 



Remarks 



9.50 OZW 

190.00 EACH 

1.00 POUND 

1,00 EACH 

1.00 EACH 

1.00 EACH 



1.00 EACH 



1 


1. 00 
1.00 

1.00 

1.00 

1.00 
1.00 
1.00 

1.00 

1,00 
1.00 
1.00 

0,25 
0.50 
2.50 
0.05 
1.00 

1.00 


EACH 


150 


EACH 


140 


EACH 


140 


EACH 


44 


OZL 


44 


OZL 


70 


EACH 


48 


OZL 


1 


EACH 


1 


EACH 


160 


OZL 




BUNCH 




TBS 




OZL 




CAN 


128 


OZL 


350 


EACH 



1.00 



OZW 



1.00 POUND 
1.00 OZW 
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Event ID: 285355 
Customer Siegel, Marie 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 



City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New York Avenue, N 



Room: 

City /State /Zip: 
Contact / Phone: 



Washington, DC 20006 

Ms. Elliott Hoopes (202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



225.00 EACH 

8.00 BAG 
18.75 POUND 



1.00 EACH 

1.00 EACH 

22.50 POUND 



27.50 POUND 



11.00 
1.38 
2.75 
2.58 
2.75 
3.44 
2.06 
1.38 
2.06 
8.25 
1.38 

24.38 



POUND 

PINT 

POUND 

QUART 

POUND 

POUND 

POUND 

POUND 

QUART 

POUND 

CUP 

POUND 



17.50 POUND 



175.00 EACH 



1.50 QUART 



1.00 EACH 
1.00 EACH 
2.00 EACH 



1.00 EACH 

1.00 EACH 

45.94 POUND 



12.25 POUND 
15.31 POUND 



□ FRENCH BREAD MEDALLIONS 

Equipment Notes: BOX 

DJJ FLAT BREAD 

□ GRILLED MARINATED VEGETABLE ASSORTMENT 

Production Notes: SEND BULK ON ALUM 
Equipment Notes: SEND BULK ON ALUM 

□ ON THE BREAKFAST BUFFET 

□ SZECHUAN SESAME BEEF 

Production Notes: KOSHER BEEF 

Equipment Notes: ALUM-KOSHER BEEF 

□ BEEF AND CHICKEN ORIENTAL STIR FRY 

Production Notes: KOSHER CHICKEN ONLY-NO BEEF 
Equipment Notes: ALUM-KOSHER CHICKEN 

□ * CHICKEN - BREAST SKIN ON 

□ * OIL- PEANUT 

□ * CARROTS - LOOSE (FRESH) 

□ * MUSHROOMS - STRAW, CANNED (15 OZW.) 

□ * PEAS - SNO 

□ * PEPPERS - RED DOM 

□ * WATERCHESTNUTS 

□ * CASHEWS 

□ * SOY GINGER SAUCE 

□ * BEEF - FLANK STEAK 

□ * GARLIC - CHOPPED IN OIL 

□ PAD THAI NOODLES 

Production Notes: NO SHRIMP-NO SHRIMP 
Equipment Notes: ALUM 

□ FRED RICE 

Production Notes: 
Equipment Notes: 

□ DIM SUM 

Production Notes: 
Equipment Notes: 

□ SOY GINGER SAUCE 

Production Notes: PLASTIC 
Equipment Notes: PLASTIC 

n * * * * 
f""i * * * * 

□ CHALLAH BREAD LOAF (5#) 

Production Notes: PLS MAKE SURE THEY ARE 5# EACH 
Equipment Notes: PLS MAKE SURE THEY ARE 5# EACH 

Q * * * * 

□ FRENCH SERVICE OF FIRST COURSE: 

□ TOSSED SALAD WITH MUSHROOMS & HEARTS OF PALM 

Production Notes: NO CHEESE-USE BUTTON MUSHROOM 
Equipment Notes: NO CHEESE 

□ * MUSHROOMS - BUTTON 

□ * HEARTS OF PALM 



225 



55 



65 



70 
Veg stock/no meat/no pork/SEE TOBY BEFORE MAKING 
ALUM-SEE TOBY EXTREMELY IMPORTANT 

175 
NO PORK-VEGETABLE POT STICKERS 
ALUM 

48 



Portion 
Quantity Unit 



Change 1 



Remarks 



1.00 EACH 



8 


1.00 


75 


4.00 


I 


1.00 


1 


1.00 


90 


4.00 



8.00 



4.00 



LOO 



BAG 
OZW 



EACH 

EACH 

OZW 



OZW 



11.00 


POUND 


22.00 


OZL 


44.00 


OZW 


82.50 


OZL 


2.75 


POUND 


55.00 


OZW 


33.00 


OZW 


22.00 


OZW 


66.00 


OZL 


8.25 


POUND 


11.00 


OZL 


6.00 


OZW 



OZW 



LOO EACH 



OZL 



1 


1.00 


EACH 


1 


1.00 


EACH 


2 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


245 


3.00 


OZW 




196.00 


OZW 




245.00 


OZW 



'■■■ I 1 
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Event ID: 285355 
Customer: Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City /State /Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 17th & New York Avenue, N 



Room: 

City /State /Zip: 
Contact / Phone: 



Washington, DC 20006 

Ms. Elliott Hoopes (202)639-1846 



Total 
Quantity Unit 



Recipe Name 



32.00 EACH 
4.00 QUART 
110.00 EACH 



1.00 EACH 

1. 00 EACH 

45.94 POUND 



45.94 POUND 



4.80 OZL 
1.50 POUND 
60.00 POUND 



□ AVOCADOS - SEND IN A DEEP ALUMINUM PAN 

□ BALSAMIC VINAIGRETTE 

□ POPPYSEED TWISTS, EXTRA LONG- APPX. 18" 
Production Notes: NO DAIRY 
Equipment Notes: BOX 

n * * * * 

□ FRENCH SERVICE OF MAIN COURSE: 

□ BEEF MEDALLIONS CRUSTED WTTH PEPPERCORNS 
Production Notes: KOSHER MEAT 
Equipment Notes: ALUM-KOSHER MEAT 

□ SALMON 3 OZ. HERB CRUSTED 

Production Notes: PLEASE DO NOT OVER COOK 

Equipment Notes: ALUM 

1.50 GALLON □ PINOTNOIR SAUCE 

Equipment Notes: DOUBLE BOILER 

60.00 POUND □ RISOTTO W/ BAROLO & PORTOBELLO (PAR COOK) 

Production Notes: NO DAIRY-USE VEG STOCK 

Equipment Notes: DOUBLE BOILER 

60.00 POUND □ * RISOTTO W/ BAROLO & PORTABELLO (PAR COOK) 
1.50 GALLON □ * CHICKEN STOCK 
1.50 POUND □ * BUTTER - PULGRA 

□ * SALT AND PEPPER SEASONING 

□ * CHEESE - PARMESAN REGGIAN 

□ GREEN BEANS AIMONDINE 
Production Notes: NO DAIRY 
Equipment Notes: ALUM 

□ BREAD BASKET W/ ASSORTED BREADS 
Production Notes: NO CHEESE ON THE FOCCACCIA 
Equipment Notes: BOX 

D*BREAD-EPI 

□ * FOCACCIA CROUTONS, LONG STRIPS- APPX. 18" LONG 

□ * POPPYSEED TWISTS, EXTRA LONG - APPX. 1 8 W 

□ * BREAD - OLIVE (COUNTRY LOAF) 

□ * ROSEMARY GARNISH 

□ BUTTER, 2oz. TRIANGLE DUST W/ PAPRKAfTHYME GARN.) 
Production Notes: MARGARINE 
Equipment Notes: MARGARINE 

□ * ROSEMARY, SMALL PIECE TO GARNISH BUTTER TRIANGLE 

□ * * * * 

□ FOR A SWEET ENDING 

r~i * * * * 

□ SEATED DINNER 

□ STRAWBERRIES DIPPED IN DARK CHOCOLATE 
Equipment Notes: BULK 

□ PETIT FOURS 
Production Notes: NO DAIRY 
Equipment Notes: BULK-NO DAIRY 

□ FLORENTINE COOKIES 
Production Notes: NO DAIRY-NEED TO BE SMAII^SEE TOBY 
Equipment Notes: BULK-NO DAIRY 



8.00 EACH 



8.00 EACH 

32.00 EACH 

32.00 EACH 

4.00 EACH 

10.00 EACH 

24.00 EACH 



27.00 EACH 

1.00 EACH 

1.00 EACH 

1.00 EACH 

1.00 EACH 

255.00 EACH 

4 

255,00 EACH 



255.00 EACH 



Serves 



32 
128 
110 



1 

1 

245 



245 



8 



Portion 
Quantity Unit 



1.00 
1.00 
LOO 



3.00 



EACH 

OZL 

EACH 



1.00 EACH 
1.00 EACH 
3.00 OZW 



ozw 



192 


1.00 


OZL 


240 


4.00 


OZW 




60.00 


POUND 




192.00 


OZL 




24.00 


OZW 




4.80 


OZL 




24.00 


OZW 


240 


4.00 


OZW 



LOO EACH 





8.00 


EACH 




32.00 


EACH 




32.00 


EACH 




4.00 


EACH 




10.00 


EACH 


24 


1.00 


EACH 




27.00 


EACH 


1 


LOO 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


255 


1.00 


EACH 


255 


1.00 


EACH 


255 


LOO 


EACH 



Change 1 



Remarks 
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Event ID: 285355 
Customer Siegel, Mark 



Event Date: 04/02/2005 



T 



Address: 2134LeroyPlace,NW 

i 

City / State / Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 
Event Address: 1 7th & New Yoik Avenue, N 



Room: 

City / State / Zip: Washington, DC 20006 
Contact /Phone: Ms. Elliott Hoopes 



sas 



Total 
Quantity Unit 



Recipe Name 



Serves 



Portion 
Quantity Unit 



245.00 EACH 



□ CHAMPAGNE SORBET SCOOPS (3 1/2 OZ) 
Production Notes: NO DAIRY 

BULK-NO DAIRY 



245 



12.00 EACH 



PLS TRY TO SEND LARGE BUNCHES 
BULK 



1.00 EACH 

1.00 EACH 

175.00 EACH 



Equipment Notes: 
D BUNCH MINT 12 

Production Notes: 

Equipment Notes: 
| | * * ♦ » 

rn * * * * 

□ WEDDING CAKE, DEVIL'S FOOD W/ BUTTERCREAM 

Production Notes: SEE PASTRY NOTES - NO DAIRY 
Equipment Notes: SEE PASTRY NOTES-NO DAIRY 

1.75 GALLON □ CHOCOLATE SAUCE 224 

Production Notes: NO DAIRY 
Equipment Notes: DOUBLE BOILER-SEND SQUIRT BOTTLES 

□ STRAWBERRIES - PER POUND 7 
Production Notes: PLS SEND SMALL STRAWBERRIES 
Equipment Notes: DISPOSABLE-PLS SEND SMALL STRAWBERRIES 



7.00 POUND 



150.00 EACH 



1.00 EACH 



□ CHOCOLATE PAVE - individual 1 .5" x 3" 
Production Notes: SEE PASTRY NOTES 

r~i * * * * 

11.50 GALLON □ COFFEE, BULK DECAF. W/ CREAM AND SUGAR 

Production Notes: NO DAIRY-SEND PARVE WHTTENER 
Equipment Notes: NO DAIRY-SEND PARVE WHTTENER 

5.75 POUND □ * COFFEE - FRENCH ROAST (DECAF) 
1.44 GALLON □ * CREAM - HALF & HALF 
4.31 POUND □* SUGAR -DOTS 

□ ASSORTED TEAS 

□ SWEET N LOW PACKETS 

□ EQUAL PACKETS 

□ * * * * 

□ FOR THE BAR 

□ WHOLE LEMONS 

□ WHOLE LIMES 

□ ICE CUBES 

1.50 GALLON Q COCKTAIL FRUITS (QUART) 
24.00 BUNCH □ GARNISH - FRENCH SERVICE ENTREE PLATTER 

□ GARNISH - HORS ITOEUVRE TRAY (SPRING) 

□ CONTAINERS FOR LEFTOVER FOOD FOR CLIENTS 
Production Notes: SEE TOBY BEFORE PACKING 
Equipment Notes: SEE TOBY BEFORE PACKING 

□ WEDDING BOX 

□ * Z BOX - CAKE 14X14X5.5 

□ * Z BOX - CAKE 10X10X4 

□ * Z ALUMINUM FOLI 18* 

□ * Z RIBBON MAUVE 

□ * * * * 

n ♦ ♦ ♦ ♦ 

□ CHICKEN FINGERS 

Production Notes: ALUM 
Equipment Notes: ALUM 



150 



10.00 EACH 

50.00 EACH 

50.00 EACH 

1. 00 EACH 

1. 00 EACH 

22,00 EACH 

16.00 EACH 

1,000.00 POUND 



2.00 EACH 
3.00 EACH 



1.00 EACH 
1.00 EACH 
LOO EACH 
0.01 ROLL 

18.00 INCH 
1.00 EACH 
1.00 EACH 

30.00 EACH 



1.00 EACH 



1.00 EACH 



I 


1.00 


EACH 


1 


1.00 


EACH 


175 


1.00 


EACH 



1.00 



OZL 



1 .00 POUND 



1.00 EACH 



1 


1. 00 


EACH 


230 


6.40 


OZL 




5,75 


POUND 




11.50 


PINT 




69,00 


ozw 


10 


1.00 


EACH 


50 


1.00 


EACH 


50 


1.00 


EACH 


1 


1.00 


EACH 


1 


1.00 


EACH 


22 


1.00 


EACH 


16 


1.00 


EACH 


1000 


1.00 


POUND 


6 


1.00 


QUART 


24 


1.00 


BUNCH 


2 


1.00 


EACH 


3 


1.00 


EACH 


1 


1.00 


EACH 




1,00 


EACH 




LOO 


EACH 




0.01 


ROLL 




18.00 


INCH 


1 


1.00 


EACH 


1 


1.00 


EACH 


30 


1.00 


EACH 



(202)639-1846 



Change 1 



Remarks 
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Event ID: 285355 
Customer Siegel, Mark 



Event Date: 04/02/2005 



Address: 2134 Leroy Place, NW 
City /State /Zip: Washington, DC 20008 



Event Location: Corcoran Gallery of Art 

Event Address: 1 7th & New York Avenue, N 

Room: 

City /State /Zip: Washington, DC 20006 

Contact /Phone: Ms. Elliott Hoopes (202)639-1846 



Total 
Quantity Unit 



Recipe Name 



Serves 



1.50 PINT 



1.13 POUND 



1.50 POUND 



1,00 EACH 
1.00 EACH 
10.00 EA 



9.00 EACH 



9.00 EACH 
10.00 EACH 
10.00 EACH 

9.00 EACH 



□ KETCHUP 

Production Notes: PLASTIC 

Equipment Notes: PLASTIC 

□ CELERY AND CARROT STICKS 

Production Notes: DISPOSABLE 

Equipment Notes: DISPOSABLE 

□ FRENCH FRIES 

Production Notes: ALUM 

Equipment Notes: ALUM 
| [ * * * * 

rn * * * * 

D SMOKED TURKEY AND BIBB LETTUCE ON HONEY WHEAT 
BREA 
Production Notes: NO CHEESE-RYE BREAD 
Equipment Notes: DISPOSABLE 

□ CORNED BEEF ON RYE WITH SPICY BROWN MUSTARD 

Production Notes: NO DAIRY 
Equipment Notes: DISPOSABLE 

□ INDIVIDUAL BAGS OF POTATO CHIPS 

□ INDIVIDUAL BAGS OF PRETZELS 

□ LARGE CHOCOLATE CHIP COOKIES 

□ LARGE SNICKERDOODLE COOKIE 



24 



Portion 
Quantity Unit 



Change 1 



Remarks 



1.00 



3.00 



4.00 



OZL 



OZW 



OZW 



1 


1.00 


EACH 


1 


1.00 


EACH 


10 


1.00 


EA 



LOO EACH 



9 


1.00 
1.00 
1.00 
1.00 


EACH 


10 


EACH 


10 


EACH 


9 


EACH 
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Toby Nann 



From: 

Sent: 

To: 

Cc: 

Subject: 



Toby Nann 

Thursday, March 24, 2005 5:12 PM 

Tony Tucker; David Keener 

Julee Staley 

Heads Up for April 2, 2005 Semi Kosher Wedding 



EVENT #285355 



Siegel Apirl 2, 2005 



This wedding is going to be kosher style with kosher meat. We can't use any dairy while preparing the food- David this is 
the wedding that you did the tasting for back in Saturday, February 26th. 

There are several items which for the reception which we can go over and Use kosher sliced deli meats. 

David, this event also has a lot of sushi on it. I know that it requires 4 day notice. 

Please call me so we can get together to go over what will be needed. 
THANKS! T 




Ridgewells0353 
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Toby Nann 



" fT ^ 111 ■ W^BM-JW Uml i ,l lUii WH^in j i irt i m i mi I U !■!»* HI ■<■»«»*» 
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From: Siegel, Rebecca B. [RBSiegeI@OMM.COM] 
Sent: Monday, March 21, 2005 10:04 AM 
To: Toby Nann 

Cc: craig.baron@mendes.com 

Subject: random questions 

Toby- 

I hope that all is well. I have a few random questions. 

First, can we make sure that all the vendor meals are kosher? 

Also, in terms of the tables, I understand that we are shooting for ten people a table. WeVe been having trouble 
getting some of our tables to that size. What is the downside to 1 1 or 12 people at a table? Are there two 
different sized tables for 10 people and 12 people? 

Thanks, 
Rebecca 



Rebecca Siegel 
O'Melveny & Myers LLP 
Times Square Towers 
7 Times Square 
29th floor 

New York, New York 1 0036 
phone: 212-728-5688 
fax: 212-326-2061 
email: RBSiegel@OMM.com 
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Kelly, David 



From: Toby Nann ftnann@ridgewells.com] 

Sent: Monday, March 21, 2005 12:51 PM 

To: Siegel, Rebecca B. 

Subject: RE: random questions 

I will make a note regarding the sandwiches. Craig has e-mailed me regarding the bar. I'm in the office until 5pm today if 

he needs to call. 

T 

Original Message 

From: Siegel, Rebecca B. [mailto:RBSiegel@OMM.COM] 

Sent: Monday, March 21, 2005 11:54 AM 

To: Toby Nann 

Subject: RE: random questions 

sandwiches that have kosher meat in an unkosher kitchen are fine. Thanks! 
ps I think Craig is going to call you today with some questions he had ... 



From: Toby Nann [mailto:tnann@ridgewells.com] 
Sent: Monday, March 21, 2005 11:41 AM 
To: Siegel, Rebecca B. 
Subject: RE: random questions 



Hi- 
Hope you and Craig had a nice weekend. 

We can do separate kosher vendor meals, but do you need them kosher, kosher or kosher style? We can do tuna or 
the deli meats for the vendors which would be kosher style (the meat is kosher but prepared in an unkosher kitchen). 
For strickly kosher meals we would need to order them from Max's in Wheaton. 

You can certainly have 1 1 or 12 at a table. I know it's hard to come up with 8-10 guests per table. The downside to a 
larger table is that it is harder for guests to talk to one another. Also, service is a little bit slower as there are more 
people at the table to serve. 

Hope this helps. Please let me know about the kosher. 

THANKS! T 

— Original Message — 

From: Siegel, Rebecca B. [mailto:RBSiegel@OMM.COM] 

Sent: Monday, March 21, 2005 10:04 AM 

To: Toby Nann 

Cc: craig.baron@mendes.com 

Subject: random questions 



Toby - 

19 000142 
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I hope that all is well. I have a few random questions. 

First, can we make sure that all the vendor meals are kosher? 

Also, in terms of the tables, I understand that we are shooting for ten people a table. We've been having trouble 
getting some of our tables to that size. What is the downside to 1 1 or 1 2 people at a table? Are there two different 
sized tables for 10 people and 12 people? 

Thanks, 

Rebecca 



Rebecca Siegel 
O'Melveny & Myers LLP 
Times Square Towers 
7 Times Square 
29th floor 

New York, New York 10036 
phone: 212-728-5688 
fax: 212-326-2061 

email: RBSiegel@OMM.com 



000143 

20 
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EXHIBIT O 
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Siegel, Judith S 



From: 
Sent: 
To: 
Subject- 



Toby Nann [tnann@ridgewells.com] 
Monday, November 15, 2004 12:57 PM 
SiegeIJS@State.gov 
Revised Proposal 



3 



285355 PC Style 
Social Faxab... 

Hi Judy, 



«285355 PC Style - Social Faxable.PDF» 



Thank yo for the call. Let me know your thoughts on the menu 
T 



000009 
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Mr. Mark Siegel 
2134 Leroy place, NW 
Washington, DC 20008 



Date of Event: Saturday, April 02, 2005 

Location of Event: Corcoran Gallery of Art 

Time of Event: 5:00 PM -11:00 PM 

Number of Guests: 250 

Event I.D. Number: 285355 

Event Name: Siegel Wedding Reception 



Primary Phone: (202) 223-8490 
E-mail: MSiegel@ncen.com 



SIEGEL WEDDING RECEPTION 

AS YOUR GUESTS LEAVE THE CEREMONY 
Waiters To Pass A Selection Of Hors D'oeuvres 

Specialty Station Opens 

FRANKS IN BLANKETS 
fA'miature Franks Wrapped In A Flaky Pastry Crust 

Served With Dijon tAustard 

CHICKEN SATE 
Strips Of Chicken Breast Threaded On Bamboo Skewers Lightly Grilled 

Offered With Peanut Dipping Sauce 

CRISP SPRING ROLLS 

Filled With Sliced Vegetables 

Served With Duck Sauce 
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Mr. Mark Siegel 
Saturday, April 02, 2005 
Event ID. Number: 285355 



STUFFED MUSHROOM CAPS 
Filled With A Mixture Of Sauteed Spinach And Sweet Onions 

Served Warmed 

MINIATURE POTATO KNISHES 
A Light Pastry Filled With Whipped Potatoes 

Served With f^usfard 

HOISIN DUCK CUPS 
Oriental Hoisin Duck And Baby Leeks Presented In Delicate Phyllo Cups 

TUNA TARTARE CONES 

Piped With Ginger Wasabi Mayonnaise 

Served In Ceramic Bowls With Black And White Sesame Seeds 

* * * * 

SUSHI STATION 
Your Guests Will Enjoy Both Sushi And California Rolls 

MADE TO ORDER 

Assorted Freshly Rolled Sushi, Sashimi And Maki To Include 

Yellow Fin Tuna ~ Salmon ~ Crisp Veggie Assortment 

Pickled Singer ~ Wasabi ~ Soy Scailion Sauce 

* * * * 
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Mr. Mark Siegel 
Saturday, April 02, 2005 
Event ID. Number: 285355 



DELI CARVING STATION 
Warm Corned Beef ~ Turkey Breast Au Poivre Sliced At The Station 
Served With Deli Mustard, Cranberry Mayonnaise And Cocktail Rolls 

SEASONAL FRESH VEGETABLE BASKET 

A Mosaic Of Assorted Fresh Vegetables To Include Cucumber Wheels 

Carrots, Celery, Broccoli, Cauliflower, Red And Green Pepper Strips 

Offered With Ranch Dip 

* * * * 

A DIP INTO THE MEDITERRANEAN 
Your Guests Will Enjoy A Variety Of Middle Eastern Delights 

RED PEPPER HUMMUS 
A Savory Dip Made Of Chick Peas, Tahini, Fresh Lemon Juice And Roasted Garlic 

Accompanied By Pita Triangles 

ARTICHOKE HEARTS 
Spring Artichoke hearts Are Marinated In Tarragon And Lemon 

MIXED HERB SPICE CURED OLIVES 
A Rainbow Of ©reen, Purple, Black And Burgundy Olives 

SALAMI AND sausage 

Served With Crusty Bread Medallions 
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Mr. Mark Siegel 
Saturday, April 02, 2005 
Event ID. Number: 285355 



COLORFUL ROASTED VEGETABLES 

Colorful Display Of Grilled Marinated Vegetables To Included; 

Eggplant, Zucchini, Yellow Squash, Tomato, Red And Yellow Peppers 

Onion And Carrots 

* * * .* 

GUESTS INVITED FOR DINNER AND DANCING 

In The Grand Ballroom 

FOR THE MOTZI 
A Beautiful Braided Challah Loaf 

* * * * 

FIRST COURSE TO BE SERVED PLATED: 

TOSSED SALAD OF MIXED GREENS 

Assorted Lettuces Of Romaine, Endive, Bibb And Watercress 

With Button Mushrooms And Tender Hearts Of Palm 

Drizzled With Balsamic Vinaigrette 

Served With A Poppy Seed Twist 

* * * * 

* * * * 
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fAr. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 



FRENCH SERVICE OF MAIN COURSE: 

DUAL ENTREE 

Herb Crusted Salmon Medallion 

Seared Beef Tenderloin With Crushed Peppercorns 

Served With Bourbon Mushroom Sauce 

Wild Mushroom Rissotto 

Blue Lake Green Beans Sauteed With Slivered Almonds 

GOURMET BREAD BASKETS 

Brimming With Hand Made Olive Bread, Toasted Focaccia Rusks 

Sliced Peasant Ar\d Crusty Sourdough Breads 

Served With Margarine 

* * * * 

FOR A SWEET ENDING 

* * * * 

FOR EACH TABLE 
Yours Guests Will Enjoy Strawberries Dipped In Chocolate 

Petit Fours And Florentine Cookies 

ITS TIME TO CUT THE CAKE 

BEAUTIFULLY DECORATED WEDDING CAKE 

Devils Food Cake Iced With Creamy Buttercream 

Served Or\ A Pool Of Chocolate Sauce 
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Mr\ Mark Siege I 
Saturday, April 02, 2005 
Event I.D. Number: 285355 



* * * * 



COFFEE AND TEA SERVICE 

Freshly Brewed Decaffeinated Coffee And Assorted Teas 

Served With Non Dairy Creamer, Sugar, Equal And Sweet A Low 



* * * * 



WHILE DANCING THE NIGHT AWAY 
Your Guests Will Enjoy Coffee And Pick Up Desserts 

COFFEE STATION 

Freshly Brewed Regular And Decaffeinated Coffee 

Served With Pareve Cream, Sugar, Sweetners 

Cinnamon Sticks, Pareve Whipped Cream 

Lemon Wedges And Semi Sweet Chocolate 

PICK UP DESSERTS 

Assorted Pick Ups To Include: 

Strawberries Dipped In Dark Chocolate, Petit Fours 

Biscotti, Fresh Strawberries And Florentine Cookies 

* * * * 

FOR THE BAR 

Client To Provide AW Cold Beverages 

Ridgewells To Provide Lemons, Limes, Cocktail Fruits And Ice Cubes 
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Mr. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 



FOOD: 

Menu as described to include only the freshest of ingredients, prepared with 
unparalleled care and creativity. 

SETUPS: 

Client to provide all cold beverages for the bar and for dinner. 
Ridgewells to provide lemons, limes, cocktail fruits and ice cubes. 

EQUIPMENT: 

Each piece is carefully selected from Ridgewells 1 private inventory to beautifully 
enhance your event. Tables, chairs, linens, china, glassware, stemware, silverware, and 
appropriate kitchen equipment have been included in this proposal. 

SERVICE PERSONNEL: 

Service personnel will include: 3 Bartenders, 24 French Service Servers, 4 Kitchen 
Assistants, 1 Kitchen Supervisor, 2 Pantrys, 1 Server Supervisor, and 2 Warehouse 
Driver/pick Ups. 

"Hie service time within this proposal is an estimate based on your scheduled event 
time, as well as set-up and clean-up. Should there be changes in the time of the 
function, or number of guests, additional charges will be reflected in your final invoice 

SALES TAXES: 

All applicable sales taxes will be charged unless customer can present a valid tax 
exemption certificate for the jurisdiction of the event location. Please forward a copy 
of your exemption certificate to your Ridgewells* event designer. 



**" 000016 



Case 1 :05-cv-01717-RJL Document 65-5 Filed 1 1/22/2006 Page 53 of 58 



Mr. Mark Siegel 
Saturday, April 02, 2005 
Event I.D. Number: 285355 





ESTIMATED SUMMARY OF COSTS 

Based on 250 Quests 



Ridgewells Charges: 



Food 

Setups 

Equipment 

Staff 



$ 



15,149.80 

58.80 
12,676.60 
11,370,00 



' 


Ridgewells Subtotal; 


$ 


39,255.20 


Other Charges: 






- 




Adjustments <St Discounts 




-4,313.15 




Taxes Excluding Delivery Charge 




3,170.95 




Grand Total: 


$ 


38,113.00 




Delivery 




100.00 




Fuel Surcharge 




15.00 



Balance Due: 



$ 38,228.00 



Requested Deposit Due: Tuesday, December 28, 2004 in the Amount of: $9,000.00 
Requested Deposit Due: Tuesday, February 15, 2005 in the Amount of: $9,000.00 
Requested Deposit Due: Sunday, March 27, 2005 in the Amount of: $8,295.00 

Toby Nann 

Dale Prepared: 11/15/2004 

CONFIRMATION « DB>OSIT: 

Please sign this agreement in the space provided below and return it with the amount due indicated above 
to: Ridgeweils, Inc., Attn: Accounting Department. The rates and charges utilized m preparing this 
estimate are guaranteed upon execution of this agreement, and for 30 days from the date the agreement 
was prepared. Any changes musi be made at least 5 working days prior to your event. These changes will 
be reflected In your final bill. Payment of an events unpaid balance is required 3 days prior to the date of 
the eyenf, or guaranteed by credit card. Failure to do so may result In the cancellation of this agreement. 
You may charge your deposit and any balance due to your VISA, MASTERCARD, DISCOVER, or 
AMERICAN EXPRESS. 



ACCEPTED BY: 



DATE: 



CARD PREFERENCE: VISA/MASTERCARD/AMEX/DISCOVER (Please Circle Ona) 
Expiration Date: Amount Charged: $ 

Account Name: Phone: ( ) 

Account Number: 
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VENDOR ORDER 



SALESPERSON: Toby Nonn 



WORK PHONE: 301-907-3729 CELL PHONE: 240-475-6700 



TODAY'S DATE: Saturday 3/26/05 



EVENT ID#: 285355 EVENT DATE: Saturday 4/2/05 

GUEST COUNT: _250 EVENT TIME: 7$m 

NAME OF EVENT: Siegel ~ Baron Wedding Reception 



DELIVERY ADDRESS (INCLUDE ZIP CODE): 

Corcoran Gallery 500 17 th Street, NW 

Washington, DC 20006 



SERVICE REQUESTED: Sushi (no meat) and Vegetarian Rolls 
SETUP TIME: . 4:00pm to 6:00pm 



450 sushi, 500 vegetarian rolls. To include 
QUANTITY REQUESTED: soy dipping sauce. 



SERVICE TIME: START TIME: END TIME: 



SPECIFIC DELIVERY INSTRUCTIONS (IF REQUIRED): 



Delivery to be made to the kitchen of the Corcoran on the lower level 
of the Gallery 



*IF SERVICE IS LONGER THAN 2 HOURS - CALL FOR 

ADDITIONAL COST* 
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Event ID 28S3S5 Date Saturday 04/02/2005 

Siegel, Mark 
Corcoran Gallery of Art 

CONES WITH TUNA TARTARE AND WASABI TOBIKKO 
+ CREME FRAICHE, QINQER - IN SQUIRT BOTTLE 



Sob Recipe or Pack LI* Ingred Portion 57,00 OZL H 
Total Qty 1.78 QUART 
Del Time &30PM 



Event ID 286966 Date Saturday 04/02/2005 

Siegel, Mark 
Corcoran Gallery of Art 

CONES WITH TUNA TARTARE AND WASABI TOBIKKO 
* TOBIKKO CAVIAR - WASABI 



Sab Recipe or Pack Lift Ingred Portion 9.50 
Total Qty 9*50 OZW 
Del Time 3:30 PM 



OZW H 



Event ID 285355 Date Saturday 04/02/2005 

Kegel, Mark 
Corcoran O all cry of Art 

CONES WITH TUNA TARTARE AND WASABI TOBIKKO 
♦ CONES FOR HORS D'OEURVES 



Sob Recipe or Pack hi* Ingred Portion 190.00 EACH H 
Total Qty 190,00 EACH 
Dd Time 3:30 PM 



Event ID 285 36 5 
Siegel, Mark 
Corcoran Gallery of Art 



Date Saturday 04/02/2005 



SESAME SEEDS (BLACK AND WHITE) 



Serve* 2 

Total Qty 2.00 
Del Time 3:30 PM 



POUND 
Pan Type F 



Pardon LOO FOUND C 



Event ID 285355 
Siegel, Mark 
Corcoran Gallery of Art 



Date Saturday 04/02/2005 



SUSHI ASST.NOT ROLLS! 1)100 PIECE MIN. 4 DAY NOTICE 
ProdM*t^Note«:NOPORK 



fara* 450 
Total Qty 450.00 EACH 
Del Time &30PM 



Portion L00 EACH C 



Ridge wells 0181 



EXHIBjJNQ—JU— 

DATE p*3 i-Ob 



REPTR. VLJZ, 

ic L.A.D. REPORTING 
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Event ID 2 85355 

Siegel, Mark 
Corcoran Gallery of Art 



Date Saturday 04/02/2005 



CALIFORNIA ROLLS (VEGETARIAN) 
Reared Notes: HO PORK 

susttiig«fer€mcHyi*ttc 

Serve* 5W Partial 1.00 EACH C 

Total Qty 500.00 EACH 
Dei Time 3:30 PM Fan Type C 



Event ID 38 S3S5 
Siegd, Mark 
Corcoran Gallery of Art 



Date Saturday 04/02/2005 



i 



TURKEY OH MINI CROISSAHT W/ HERE MAYONNAISE 
fttwfoctiooNote^ t*AKEWTI§I^^ 

tASISETfr * CEkAMtC - SEE I08Y 
Soma 150 Partial 1.00 EACH C 

TetftlQty 150.00 EACH 
Del Hrne 3:30 PM Pan Type C 



Event ID 385365 

Siegel, Marie 
Corcoran OaUery of Art 



Date Saturday 04/02/2005 



CORNED BEEF ON FINOER ROLL WITH SPICY MUSTARD 
ftwfaction Notes; MAKE WITH KOSHER CORNED BBEF-NO DAIRY 

BASKETS ACERAMJC-SEETOfiY 
Scms 140 Partial 1.00 EACH C 

Total Qty 140.00 EACH 
DdTtnt* 3:30 PM Pan type C 



' . •» X •* » 



Event ID 

Siegd, Mark 
Corcoran OaOery of Art 



Date Saturday 04/020005 



} 



CORNED BEEF ON FINOER ROLL WITH SPICY MUSTARD 
FrW*£cnNoter, MAKE WITH KOiWERPASTRAMl-WO DAIRY 

BASKETS * CERAMKWJEE TOBT 
Sertea 140 Ponton 1,08 EACH* C 

Total 09 140.00 EACH 
Del Time 3:30PM Pan Type C 



Event ID 296355 

Siege!, Made 
Corcoran Cattery of Ait 

MUSTARD 



Date Saturday 04/02/2005 



Ridgewells0182 



Serve* 44 
Total Oty 1,38 QUART 
Del Time 3:30PM Pan Type T 



Portion LOO 



OZL C 



